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5Acronyms
Explanation of acronyms that appear in this document
ABP  animal by-product
ASEAN  Association of South-East Asian Nations
ASF  African swine fever
BIP  border inspection post
BSE  bovine spongiform encephalopathy
BTSF  Better Training for Safer Food
CCP  critical control point
EAHC  Executive Agency for Health and Consumers
EEA  European Economic Area
EFSA  European Food Safety Authority
EFTA  European Free Trade Association
ENP  European neighbourhood policy
FCM  food contact material
FNAO  food and feed of non-animal origin
FVO  Food and Veterinary Office
GMO  genetically modified organism
HACCP  hazard analysis and critical control point
HPAI  highly pathogenic avian influenza
IPPC  International Plant Protection Convention
ISSB  international standard setting body
JrC  Joint research Centre
LBM  live bivalve mollusc
MS  Member States
NCP  national contact point
NrMP  national residue monitoring plan
OIE  World Organisation for Animal Health
PCr  polymerase chain reaction
PPP  plant protection products
PPR  ‘peste des petits ruminants’ (ovine rinderpest)
rASFF  rapid Alert System for Food and Feed
SPS  sanitary and phytosanitary
TrACES  Trade Control and Expert System
TSE  transmissible spongiform encephalopathy
UEMOA  West African Economic and Monetary Union
VMP  veterinary medicinal product
WPM  wood packaging material
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Foreword
Food safety in Europe is protected by a well-developed sys-
tem of rules, which is implemented by business operators 
and Member States’ authorities. But food safety has to be 
ensured not only within the EU, but also with respect to 
animals, plants and goods imported from all over the world.
Knowledge and experience are key to the success of this 
system. This is why the ‘Better Training for Safer Food’ 
(BTSF) programme of the European Commission continues 
to contribute to the sharing of knowledge, experience and 
expertise for official control staff.
The year 2012 marked the sixth year of training within the 
BTSF programme. Since 2006, the initiative has expanded 
from seven programmes to training on over 30 different 
subjects related to food, veterinary and plant health issues. 
Around 36 000 official control staff have been directly 
trained, not to mention those who have benefited indirectly 
through the dissemination of expertise acquired by partici-
pants during training.
The training provision expanded considerably during 2012 
with the addition of six new programmes and the continua-
tion of existing programmes, some of which were adapted 
to broaden their areas of focus. It is intended to continue 
this expansion in 2013 and subsequent years.
The success of the training programme has been con-
firmed by the second interim evaluation of the initiative. 
The outcome of the evaluation will allow us to assess how 
BTSF contributes to expanding individual and institutional 
capacity and to identify further possibilities to improve the 
programme.
Another high point of the year was the launch of the first 
BTSF e-learning modules on animal welfare and food contact 
materials. Available from early 2013, these first modules 
will be followed by further modules on prevention, control 
and eradication of BSE and related diseases, hazard analysis 
and critical control point principles and the EU rapid Alert 
System for Food and Feed. Work on a further five modules 
also began in 2012 with the aim of creating modules for the 
full spectrum of BTSF subjects in the near future.
All of these actions contribute to ensuring the safety of 
Europe’s food and to increasing levels of trade in safe food 
across the globe. BTSF furthermore offers the significant 
additional advantages of better networked food safety offi-
cials and an ongoing dialogue with partners from both within, 
and outside, the European Union.
I would like to take this opportunity to thank everyone 
involved in BTSF for their contribution to the initiative’s 
success in 2012. I also invite you to fully engage in BTSF, 
confident as I am that it will continue to deliver widespread 
benefits in the future.
Paola Testori Coggi, 
European Commission 
Director-General for Health 
and Consumers
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As head of the Executive Agency for Health and Consumers 
(EAHC) unit responsible for the management of BTSF, I am 
pleased to have the opportunity to introduce this report, 
which provides information on all of the work done within 
the programme in 2012. I hope that it makes for interest-
ing and informative reading for all of you with an interest 
in BTSF, whether that interest be professional or otherwise.
The EAHC has worked hard over the past 12 months in order 
to better enable BTSF to fulfil its core mission of providing 
high-quality EU-level training for national control officials 
working in the areas of food and feed law, animal health and 
welfare rules and plant health rules. The increased under-
standing among control staff of EU requirements in these 
areas generated by BTSF is vital to continuously drive up 
standards of official controls in the EU and elsewhere in 
the world.
Improved controls mean safer food and feed and higher 
standards of public, animal and plant health. They are also 
vital to support safe and equitable food trade, both within 
the EU and between the EU and other countries and regions.
At the EAHC, we are responsible for the execution and moni-
toring of the individual training programmes of which BTSF 
is composed. The number of these programmes has grown 
exponentially over the past years and is now in excess of 30.
One of our key responsibilities is the launch of public procure-
ment processes aimed at identifying contractors to manage 
the different programmes. The increase in the number of 
programmes presents its own challenges, not least in iden-
tifying suitable contractors to manage them all.
This has led the EAHC to implement a new procurement 
strategy for the first time in 2012. This new strategy groups 
programmes together within larger work packages with a 
view to making the prospect of organising BTSF activities 
more attractive to potential contractors.
The successful implementation of the various BTSF pro-
grammes in 2012 is a demonstration of the EAHC’s ability 
to rise to the occasion. This, along with our positive and 
constructive working relationship with DG Health and Con-
sumers, has led to us being entrusted with the management 
of two new BTSF programmes starting from 2013. I am con-
fident that our team will continue to work just as effectively 
in the coming years and that our cooperation with DG Health 
and Consumers will become even stronger and more fruitful.
It should not be forgotten that before launching procurement 
procedures, areas must be identified in which a need for 
training exists. That this has been done efficiently is testa-
ment to the work of DG Health and Consumers’ BTSF team 
who, in order to pinpoint these areas, carry out extensive 
consultation within the DG, with other European Commis-
sion services via the interservice steering group and with 
national authorities through the network of national contact 
points. They also take account of sources such as Rapid Alert 
 System for Food and Feed (RASFF) notifications and Food 
and Veterinary Office (FVO) reports.
Everyone involved with BTSF over the last year has played 
a vital role in ensuring the success of the training and I am 
confident that we have the right team in place to guarantee 
that this success continues.
Salvatore Magazzù, Head 
of the Consumers and Food 
Safety Unit, EAHC

CHAPTER 1
Training 2012 
 EU-based programmes
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EU-based programmes are primarily for Member State and 
candidate country participants, with places for participants 
from European Free Trade Association (EFTA), European 
neighbourhood policy (ENP) and selected non-EU countries. 
They are composed of workshops with a balanced practical 
and theoretical approach and include presentations, discus-
sion, practical exercises, case study work and site visits, dur-
ing which participants observe the work of the establishment 
they are visiting and perform practical exercises.
All workshops have an international selection of participants 
and tutors. This increases the value of knowledge exchanged 
during the training.
Programme Courses Participants Hosting countries
Hazard analysis and critical 
control points (HACCPs)
15 289
France, Germany, Hungary, Malta, Portugal, 
United Kingdom
Border inspection posts (BIPs) 5 196 Germany, Poland, United Kingdom
Animal welfare 4 202 Italy, Spain
Zoonoses 8 243 Ireland, Portugal
Food hygiene/controls 18 429
Austria, Czech Republic, Denmark, Hungary, 
Ireland, Italy, Spain
Feed law 5 141 Denmark, Hungary, Italy
Food/feed of non-animal origin 5 249 Latvia, Netherlands, Spain
Health of aquaculture animals 3 114 Italy, Spain, United Kingdom
Health of bees/zoo animals 2 91 Belgium, Czech Republic
Transmissible spongiform 
encephalopathy
4 114 Belgium, Cyprus, United Kingdom
Trade Control and Expert System 
(TrACES)
3 90 Austria, Greece, Slovenia
Quality schemes 11 307 France, Italy, Poland
Audit systems/internal auditing 6 176 France, Ireland, Netherlands, Portugal, Spain
Support for EU controls 13 204 Ireland
Food contact materials 4 155 Germany, Lithuania
Veterinary medicinal residues 6 261 Czech Republic, France, Latvia, Malta
Food additives 7 208 Greece, Italy, Portugal, Spain
Contingency planning/animal 
disease control
4 110 Germany, Slovenia, United Kingdom
Emerging animal diseases 3 127 Belgium, France, Portugal
Risk assessment 4 95 Italy, Lithuania
Total 130 3 801
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Evolution of the BTSF initiative
Hazard analysis and critical control 
point principles
All EU food and feed businesses must implement procedures 
based on hazard analysis and critical control point (HACCP) 
principles. HACCP is recognised as the most effective tool 
for improving safety. It aims to identify hazards and prevent 
food contamination, while helping to verify compliance with 
safety requirements.
The system consists of seven principles to be followed in 
sequence. These are hazard analysis, identification of criti-
cal control points (CCPs), establishment of critical limits, 
monitoring of CCPs, establishment of corrective actions, 
documentation and verification of effectiveness.
Member States must check that businesses respect HACCP 
requirements. The European Commission is therefore organ-
ising training for officials responsible for verifying compliance 
with EU rules by food and feed businesses.
Budget
Budget
Activities
Participants
Participants Linear (Budget)
Budget
Budget
Budget
Budget Budget Budget
Activities
Activities
Activities
Activities
Activities Activities
Participants
Participants
Participants
Participants Participants Participants
Activities Linear (Participants)
2006 2007 2008 2009 2010 2011 2012
Workshops
15 workshops in Hungary (July, Oct.), United Kingdom (Sept. x 2, 
Oct. x 2), Malta (Sept., Nov.), Portugal (Sept., Oct., Nov. x 2), Germany 
(Nov. x 2), France (Nov.)
Participants/countries of origin
Member States 236
Candidate countries 25
EFTA 3
ENP 5
Other non-EU countries 20 
289 participants from 
26 EU Member States, 
3 candidate countries (Croatia, former Yugoslav Republic of Macedonia, 
Turkey), 
2 EFTA countries (Norway, Switzerland), 
2 ENP countries (Egypt, Lebanon) and 
9 other non-EU countries (Botswana, Faeroe Islands, Ghana, Indonesia, 
Jamaica, Kenya, South Africa, Thailand, Vietnam)
Tutors 24 tutors representing 6 different countries
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Member States
Candidate countries
EFTA/EEA
ENP
Other non-EU countries
HACCP training develops participants’ ability to conduct 
audits to verify implementation of HACCP systems by food 
and feed businesses and compliance with hygiene require-
ments. It refreshes background knowledge of HACCP includ-
ing national and international standards and certification 
schemes.
Participants also refresh their understanding of the role of 
prerequisite food hygiene requirements as the foundation 
of HACCP systems. This covers good practice guides and 
industrial terminology. Further subjects for refreshment are 
the planning stages of HACCP and the seven principles and 
their application.
Practical activities include exercises on prerequisite pro-
grammes, flexibility of approaches and blank slides on 
benefits of HACCP, the role of consultants and validation 
methods. Document review exercises and audit case studies 
help to develop documentation assessment skills.
Participants visit food and feed businesses and are required 
to confirm flow diagrams and assess implementation of 
specific CCPs. The groups present a verbal report of their 
findings.
Veterinary and food safety checks in 
airport, seaport, road and rail border 
inspection posts
Border controls ensure that EU imports meet required stand-
ards and protect public and animal health. EU legislation lays 
down requirements for imports of animals and food from 
non-EU countries. These help to ensure that imports meet 
standards equivalent to those required for production in, and 
trade between, Member States.
Control officials at airport, seaport, road and rail border 
inspection posts (BIPs) in Member States, candidate countries 
and EFTA countries need adequate training in order to imple-
ment effective and harmonised checks. The training covers 
veterinary and food safety controls and aims to disseminate 
good practice and ensure consistently effective performance.
Member S ates
Can idate countries
EFTA/EEA
ENP
Other non-EU countries
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The programme comprises workshops about seaport, air-
port and road and rail BIP issues. Various workshops cover 
aspects of EU legislation, especially where interpretation 
can be difficult, and procedures for controls on imports and 
transit of products.
Other subjects include cooperation with customs, intelligence 
gathering, risk assessment and information exchange with 
other authorities. Common problems are discussed, particu-
larly with regard to certification and decision-making.
Airport and road/rail workshops have an added focus on the 
control of live animals, including pets and personal imports. 
Road/rail workshops deal with the control of reimported con-
signments and exit checks on transit consignments. Seaport 
and airport BIP training features the destruction of kitchen 
waste and other waste animal products from vessels and 
aircraft and checks on consignments sent by post or courier.
Member States
Candidate countries
EFTA/EEA
ENP
Other non-EU countries
Kosovo
(1) This designation is without prejudice to positions on status, and is in line 
with UNSCR 1244/99 and the International Court of Justice opinion on the 
Kosovo declaration of independence.
e er States
a i ate c tries
EFT /EE
E
t er -E  c tries
s v
Workshops
2 workshops on seaports in Germany (May, Sept.)
2 workshops on airports in United Kingdom (Feb., Oct.)
1 workshop on road/rail BIPs in Poland (June)
Participants/countries of origin
Member States 169
Candidate countries 12
EFTA 9
ENP 2
Other non-EU countries 3
Other 1
196 participants from 
24 Member States and 
all candidate countries, 
2 EFTA countries (Norway, Switzerland), 
2 ENP countries (Morocco, Ukraine), 
1 other non-EU country (Bosnia and Herzegovina) and 
Kosovo (1)
Tutors 20 tutors representing 5 different countries
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Animal welfare standards on the 
farm, during transport and at 
slaughter and killing for disease 
control
The EU recognises animals as sentient beings and pays full 
regard to their welfare. EU legislation on farm animals aims 
to ensure that their physiological needs are met.
Slaughter legislation aims to minimise suffering by ensuring 
the use of approved stunning and killing methods. In order 
to be allowed to export to the EU, non-EU country establish-
ments must give proof of humane treatment at slaughter. 
New legislative developments provide for the development 
of standard welfare procedures and the appointment of 
welfare officers by businesses.
FVO reports show deficiencies in the application of stunning 
and killing methods and transport requirements. Disease out-
breaks have shown up the limitations of culling techniques 
used for disease control. There is also a lack of compliance 
with legislation for the protection of farm animals.
In order to improve compliance, the EU provides training 
on animal welfare during slaughter and killing for disease 
control, during transport and on the farm. It is mainly for 
official veterinarians ensuring adherence to these standards 
and developing practices to improve their application.
Workshops
1 workshop on welfare at slaughter and killing for disease control in 
Spain (June)
1 workshop on welfare of pigs on farms in Italy (Sept.)
2 workshops on welfare of laying hens and broiler chickens in Italy 
(Mar., Nov.)
Participants/countries of origin
Member States 182
Candidate countries 17
EFTA 1
ENP 1
Other non-EU countries 1
202 participants from 
all Member States and 
4 candidate countries (Croatia, former Yugoslav Republic of Macedonia, 
Iceland, Turkey), 
1 EFTA country (Norway), 
1 ENP country (Tunisia) and 
1 other non-EU country (Bosnia and Herzegovina)
Tutors 45 tutors 
Sessions on the welfare of pigs and chickens cover relevant 
EU legislation and the scientific basis for proper housing, 
management and handling. Existing systems are assessed 
as regards manipulability, roofing, flooring and welfare out-
comes. Participants are trained to conduct farm inspections 
and practical training focuses on assessment of housing and 
management practices and includes the demonstration of 
welfare measures.
Workshops on slaughter and culling focus on the main com-
mercial species and the particularities of each species. They 
cover relevant EU legislation and international guidelines, 
assessment of operating and monitoring procedures, scien-
tific support and the role of welfare officers.
Other subjects include the scientific basis for proper hand-
ling, stunning and killing, assessment of lairage facilities, 
Other non-EU countries
ENP
EFTA/EEA
Candidate countries
Member States
Other non-EU countries
ENP
EFTA/EEA
Candidate countries
e ber States
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handling of animals and monitoring of welfare outcomes. 
The main stunning and killing techniques used in Europe 
are also examined.
For workshops on the welfare of pigs and chickens, practical 
work is done on a pig or chicken farm and for workshops on 
slaughter, at a slaughterhouse. Practical training enables 
participants to develop their ability to identify problems 
and find solutions using case study and problem-solving 
techniques. Information is also collected to contribute to 
development of e-learning activities.
Monitoring of zoonoses, investigation 
of food-borne outbreaks and 
applying microbiological criteria in 
foodstuffs
Zoonoses are diseases or infections that can be transmit-
ted from animals to humans, usually through contaminated 
food or contact with infected animals. EU legislation ensures 
that zoonoses, their agents and antimicrobial resistance are 
monitored, and that food-borne outbreaks receive proper 
investigation. It also requires that effective measures be 
taken to detect and control salmonella and other agents in 
order to reduce health risks.
EU targets for reducing the prevalence of zoonoses have 
been set and should be achieved through national control 
programmes. Further regulations define criteria for food 
categories and microbes. Two types of criteria exist: food 
safety criteria, applicable at the end of the manufacturing 
process and during products’ shelf life, and process hygiene 
criteria, applicable during production.
Workshops
4 workshops on microbiological criteria in Portugal (Mar., Sept.), 
Ireland (Apr., Oct.)
4 workshops on investigation of food-borne outbreaks in Portugal 
(Mar., Nov.), Ireland (May, Oct.)
Participants/countries of origin
Member States 196
Candidate countries 16
EFTA 17
ENP 7
Other non-EU countries 7
243 participants 
from all Member States and candidate countries,
 
3 EFTA countries (Liechtenstein, Norway, Switzerland), 
4 ENP countries (Egypt, Jordan, Tunisia, Ukraine) and 
4 other non-EU countries (Bosnia and Herzegovina, Brunei Darussalam, 
Nigeria, Singapore)
Tutors 20 tutors representing 8 different countries
The training should harmonise Member State approaches to 
the control of zoonoses and their agents and increase the 
efficacy of Member State staff. This should facilitate the 
trade in live animals, hatching eggs, egg products and poultry 
meat. Courses cover microbiological criteria and investiga-
tion of food-borne outbreaks, and control of zoonoses, in 
particular of salmonella in poultry and pigs.
Workshops on microbiological criteria and food-borne out-
breaks cover the use of microbiological criteria for risk 
management and harmonisation of foodstuff monitoring. 
They look at the implementation of criteria by businesses, 
including measures for different foodstuffs, and verification 
by authorities.
As regards outbreak investigation, the workshops consider 
cohort analysis, case studies, software applications, strain 
typing and the use of outbreak investigations for assessing 
risks from different foodstuffs. They also deal with outbreak 
classification based on epidemiological and sample evidence, 
place of exposure and contributing factors, as well as report-
ing and communication.
Courses on zoonoses introduce EU provisions on the sur-
veillance and control of salmonella in poultry and pigs and 
consider the public health impact of salmonella. They also 
look at risk factors and risk management options, including 
good hygiene practice guides. Biosecurity issues are covered, 
as are the monitoring of antibiotic use in pigs and poultry, 
occurrence and control of antimicrobial resistance and con-
trol of campylobacter in poultry.
Member States
Candidate countries
EFTA/EEA
ENP
Other non-EU countries
e ber States
Candidate countries
EFTA/EEA
E P
ther non-E  countries
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Food hygiene and controls
EU measures ensure high standards of hygiene during food 
production and proper control of food. Some of these rules 
apply to all food businesses and types of food and cover 
the whole food chain. General hygiene requirements apply 
to all stages of production, processing and distribution and 
require implementation of control procedures based on 
HACCP principles.
Hygiene and control rules for food of animal origin introduce 
concepts such as the requirement that animals be clean at 
slaughter, the provision of food chain information, risk-based 
meat inspection and simplified requirements for slaughter, 
deboning and processing establishments. Methods of detec-
tion of marine biotoxins in shellfish, microbiological criteria 
for certain types of food and requirements for raw milk 
production have also been revised in recent years.
Specific legislation applies to the production and marketing 
of infant formulae, follow-on formulae and other foodstuffs 
for infants and young children. These rules cover the com-
position of products, the quality of raw materials, prohibited 
substances, specific hygiene requirements and labelling.
Training on the subject aims to increase expertise in food 
safety issues during production, processing and distribution 
among control staff checking compliance with EU rules. The 
scope has broadened in 2012 to include baby food products.
Workshops 5 workshops on meat and meat products in Austria (Apr., June, Sept.), 
Czech Republic (May, Oct.)
5 workshops on fishery products and live bivalve molluscs (LBMs) in 
Denmark (May, June), Ireland (July), Italy (Sept., Oct.)
5 workshops on milk and dairy products in Italy (May, June, Oct.), 
Ireland (July), Hungary (Sept.)
3 workshops on baby food products in Ireland (May, July), Spain (Nov.)
Participants/countries of origin
Member States 333
Candidate countries 41
EFTA 25
ENP 21
Other non-EU countries 9
429 participants from  
all Member States,  
5 candidate countries (Croatia, former Yugoslav Republic of Macedonia, 
Iceland, Montenegro, Turkey),  
2 EFTA countries (Norway, Switzerland),  
5 ENP countries (Egypt, Georgia, Israel, Lebanon, Moldova) and  
7 other non-EU countries (Albania, Argentina, Bosnia and Herzegovina, 
China, Faeroe Islands, Seychelles, South Africa)
Tutors 43 tutors representing 13 different countries
Workshops in all four areas include training on legislative 
requirements for the registration and approval of establish-
ments, as well as general hygiene and traceability require-
ments. Each type of workshop also looks at official controls 
on specific types of establishment, controls related to micro-
biological criteria and sampling methods.
Training on meat and meat products covers animal wel-
fare and steps following slaughter for minced meat, meat 
preparations and meat products. Work on official controls of 
primary production looks at inspections in slaughterhouses 
and other meat establishments, peculiarities of fresh meat 
and farmed and wild game, emergency slaughter, risk-based 
inspection and flexibility provisions.
Member States
Candidate countries
EFTA/EEA
ENP
Other non-EU countries
Member States
Candidate countries
EFTA/EEA
ENP
Other non-EU countries
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Sessions on microbiological criteria deal with sampling, 
examination for trichinella and other specialised inspection 
procedures. Site visits take place to establishments involved 
in the production or processing of meat or meat products.
Milk and dairy product workshops focus on raw milk pro-
duction and the manufacturing of milk products, including 
controls on primary production, inspections in milk processing 
establishments, raw milk criteria and traditional products. 
Participants visit establishments involved in the production 
or processing of milk and milk products.
Workshops on fishery products and live bivalve molluscs 
(LBMs) cover requirements for the registration and approval 
of processing establishments and fishing, freezer and factory 
vessels. Work covering official controls concerning primary 
production looks at the peculiarities of fishery products and 
LBM and risk-based inspection.
Training on controls related to microbiological criteria and 
sampling focuses on marine biotoxins, freshness, classifica-
tion and management of LBM production areas. Site visits 
take place to establishments producing and processing fish 
products, LBM production areas, fishing, freezer and factory 
vessels and markets.
The element on baby food products provides training on 
compositional and labelling requirements for infant and 
follow-on formulae, processed cereal-based food and food 
for infants and young children. It looks at the peculiarities 
of baby food, risk-based inspection, pesticide controls and 
other specialised inspection procedures. Participants visit 
establishments involved in baby food production.
Feed law
The production of animal feed is an important sector of 
agricultural activity, with around 230 million tonnes fed to 
farmed animals in the EU each year. Additives are often used 
to improve the quality of feed and food of animal origin.
The EU aims to ensure that feed materials, additives and 
feedstuffs are of good quality and present no danger to 
human and animal health. Only materials from animals fit 
for human consumption may be used in feed.
EU feed hygiene requirements include the compulsory regis-
tration of feed businesses, approval of establishments using 
certain additives, pre-mixtures and compound feedstuffs, 
and good hygiene practice. HACCP principles must be applied 
during all stages other than primary production and produc-
tion requirements are in force at farm level.
Workshops 5 workshops in Hungary (Jan., June, Sept.), Italy (Mar.), Denmark  (May)
Participants/countries of origin
Member States 114
Candidate countries 16
ENP 8
Other non-EU countries 3
141 participants from  
26 Member States,  
3 candidate countries (Croatia, former Yugoslav Republic of Macedonia, 
Turkey),  
7 ENP countries (Armenia, Egypt, Israel, Moldova, Morocco, Tunisia, 
Ukraine) and  
3 other non-EU countries (China, Costa Rica, India)
Tutors 27 tutors
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Member States
Candidate countries
ENP
Other non-EU countries
Training on feed law under BTSF aims to increase feed safety 
expertise during production, processing and distribution.
Topics include the registration, approval and inspection of 
establishments, hygiene, HACCPs and requirements for raw 
and processed materials. The authorisation, supervision and 
labelling of additives are covered, as are prohibited mater-
ials, feed for specific nutritional purposes and bioproteins.
Further subjects are the authorisation, traceability and label-
ling of genetically modified organisms (GMOs), biological and 
chemical contaminants and risk management. Participants 
look at inspection procedures and import controls on raw 
or processed materials and site visits enable them to view 
establishments involved in the production, manufacturing 
and marketing of feed materials and compound feedstuffs.
Controls on food and feed  
of non-animal origin
Controls on food and feed imports on entry into the EU 
safeguard animal, plant and public health. The EU has drawn 
up a list of feed and food of non-animal origin to subject to 
tighter controls so as to counter risks.
EU legislation also sets health and supervisory requirements 
to ensure that imports are marketed safely and defines con-
ditions to be met by points of entry in order to ensure that 
controls are uniform.
Workshops 5 workshops in Spain (Feb., Apr., June), Netherlands (May), Latvia (Sept.)
Participants/countries of origin
Member States 228
Candidate countries 16
EFTA 5
249 participants from  
all Member States,  
4 candidate countries (Croatia, former Yugoslav Republic of Macedonia, 
Montenegro, Turkey) and  
2 EFTA countries (Norway, Switzerland)
Tutors 26 tutors representing 4 different countries
Training for officials performing import controls on food and 
feed of non-animal origin in EU and EEA countries aims 
to improve the implementation of legislation and develop 
good control practices. The training takes place at designated 
points of entry. Topics include relevant legislation and imple-
menting rules, as well as standard operating procedures.
Other subjects are cooperation with customs and documen-
tary and physical checks. Participants visit customs stations 
and undertake sampling procedures and exercises simulating 
official controls.
Member States
Candidate countries
ENP
Other non-EU countries
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Health of aquaculture animals
reports from Member States show a need for training on 
fish, mollusc and crustacean diseases. This should convey a 
common understanding of the situation with regards to cer-
tain diseases and related EU legislation and equip veterinary 
services to guard against such diseases.
Workshops 3 workshops in Italy (June), United Kingdom (Oct.), Spain (Oct.)
Participants/countries of origin
Member States 101
Candidate countries 5
EFTA 4
ENP 1
Other non-EU countries 3
114 participants from  
all Member States,  
3 candidate countries (Croatia, Iceland, Serbia),  
1 EFTA country (Norway),  
1 ENP country (Egypt) and  
2 other non-EU countries (Albania, Bosnia and Herzegovina)
Tutors 11 tutors representing 5 different countries
Member States
Candidate countries
EFTA/EEA
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Member States
Candidate countries
EFTA/EEA
ENP
Other non-EU countries
The workshops deal with EU provisions for control of relevant 
aquatic diseases. They cover EU legislation on aquaculture 
animals, in particular marketing and import rules, pathogen 
and disease description and surveillance.
Inspection and sampling procedures, outbreak measures and 
internal and EU-level notifications are presented using scen-
arios and study cases. Participants visit mollusc, crustacean 
or fish farms to view practical inspection and sampling and 
hatchery, nursery and grow-out facilities.
Health of bees and exotic zoo 
animals
Reports from Member States highlight deficiencies in controls 
related to diseases affecting bees and zoo animals. Training 
on these issues should convey an unambiguous understand-
ing of the situation in relation to such diseases and relevant 
EU legislation in order to support veterinary services in the 
tasks of prevention, control and eradication.
Workshops 1 workshop on bees in Czech Republic (May)
1 workshop on zoo animals in Belgium (Sept.)
Participants/countries of origin
Member States 83
Candidate countries 3
EFTA 5 
91 participants from  
24 Member States,  
3 candidate countries (Croatia, former Yugoslav Republic of Macedonia, 
Montenegro) and  
1 EFTA country (Norway)
Tutors 9 tutors representing 5 different countries
Member States
Candidate countries
EFTA/EEA
Member States
Candidate countries
EFTA/EEA
ENP
Other non-EU countries
Member States
Candidate countries
EFTA/EEA
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Workshops on bee diseases cover controls on and legisla-
tion for honey and bumble bees, disease and pest control 
provisions and pathogen and disease description. Further 
topics include the monitoring, planning and assurance of 
resources, outbreak measures illustrated by case studies, 
traceability, follow-up checks, internal and EU-level notifi-
cations and import controls. Field trips to beehives present 
practical elements of inspection and sampling.
Workshops on zoo animals cover good practices for checks 
on animals destined for EU zoos and zoo approval require-
ments. Topics include relevant provisions and their applica-
tion, controls on animals imported from non-EU countries 
and measures for the movement of animals between 
approved zoos and from non-approved to approved zoos.
Further subjects are quarantine procedures upon the intro-
duction of animals into approved zoos and internal and EU-
level notifications. Participants visit zoos to view inspection 
and management procedures.
Prevention, control and eradication 
of TSE
The EU has stringent rules for the prevention, control and 
eradication of transmissible spongiform encephalopathy 
(TSE). It has consolidated TSE measures into one framework 
and updates this based on scientific advice and international 
standards.
The rules cover the production and marketing of live ani-
mals and products of animal origin and lay down procedures 
for TSE monitoring, removal of specified risk material, feed 
prohibition and classification of countries according to BSE 
status.
Workshops 4 workshops in Belgium (Jan.), Cyprus (Mar., Nov.), United Kingdom 
(July)
Participants/countries of origin
Member States 98
Candidate countries 7
EFTA 2
ENP 3
Other non-EU countries 4
114 participants from  
all Member States,  
4 candidate countries (Croatia, former Yugoslav Republic of Macedonia, 
Montenegro, Turkey),  
2 EFTA countries (Liechtenstein, Norway),  
3 ENP countries (Israel, Morocco, Ukraine) and  
3 other non-EU countries (Albania, Bosnia and Herzegovina, Kyrgyzstan) 
Tutors 30 tutors representing 5 different countries
Member States
Candidate countries
EFTA/EEA
ENP
Other non-EU countries
Member States
Candidate countries
EFTA/EEA
ENP
Other non-EU countries
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TSE training aims to harmonise Member State approaches 
so as to allow the comparison of national situations, and 
to enable national authorities to check compliance with EU 
requirements. Workshops focus on measures to combat and 
eradicate TSEs, particularly those for small ruminants, as 
well as field-level experience.
Topics include EU TSE provisions including the removal of 
specified risk material, feed bans, marketing and import 
issues, monitoring and surveillance and the EU reporting 
system. Practical training takes place on feed sampling and 
TSE testing.
TRACES in EU countries
The ‘Trade Control and Expert System’ (TrACES) is a network 
providing for a tracking system for food and feed of animal 
origin and live animals. It allows the transfer and arrival 
points to be notified electronically about arriving consign-
ments, the receipt of these consignments to be acknow-
ledged and any appropriate follow-up actions to be taken 
if needed.
The system functions on the basis of an Internet-based 
network linking veterinary authorities of Member States 
and participating non-EU countries, border inspection posts 
and businesses. It provides access to EU legislation, includ-
ing relevant documents mandatory for tracking goods and 
live animals (certificates and common entry documents), a 
management tool of lists of non-EU country establishments 
authorised to export to the EU and a registration system for 
all rejected consignments, including the reasons for rejection.
Training on TrACES for national authority staff of Member 
States and other participating countries should improve 
knowledge of the system and spread good practices for 
its use.
Workshops 2 workshops on use of TRACES at import in Slovenia (Apr.), Greece (June)
1 workshop on use of TRACES for intra-EU trade in Austria (Oct.)
Participants/countries of origin
Member States 68
Candidate countries 7
EFTA 3
ENP 10
Other non-EU countries 2
90 participants from  
all Member States,  
4 candidate countries (Croatia, Iceland, Montenegro, Turkey),  
2 EFTA countries (Norway, Switzerland),  
4 ENP countries (Algeria, Egypt, Morocco, Tunisia) and  
2 other non-EU countries (Albania, Bosnia and Herzegovina)
Tutors 6 tutors representing 4 different countries
Member States
Candidate countries
EFTA/EEA
ENP
Other non-EU countries
Member States
Candidate countries
EFTA/EEA
ENP
Other non-EU countries
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Some courses focus on the use of TrACES during import and 
others deal with its use for intra-EU trade. Import courses 
include visits to border inspection posts and intra-EU trade 
courses comprise visits to veterinary units. The visits allow 
participants to perform exercises using TrACES and certi-
fication activities.
Both courses give an overview of TrACES and its latest 
updates, along with recent developments in border inspec-
tion procedures and import and trade certification. They look 
at food and animal health and welfare legislation relevant 
to trade and import control rules.
Quality schemes: organic farming 
and geographical indications
The EU has established protected designation schemes to 
guarantee characteristics of foodstuffs and an organic farm-
ing quality scheme to ensure that food and drink labelled 
as organic is produced correctly. This aims to ensure that 
consumers can trust labelling guarantees and Member States 
must check that products labelled under the schemes meet 
requirements.
Training on quality schemes aims to convey a clear under-
standing of the requirements and ensure that they are 
respected. It is for national authority staff performing con-
trols related to organic and protected designation schemes 
or staff of private bodies to which such tasks have been 
delegated.
Workshops 6 workshops on organic farming in Italy (Jan., Nov.), France (Feb.), 
Poland (Apr., Sept., Oct.)
5 workshops on protected designation schemes in Italy (Feb.), Poland 
(Apr., Sept., Oct.), France (May)
Participants/countries of origin
Member States 223
Candidate countries 25
EFTA 6
ENP 14
Other non-EU countries 38
Other 1
307 participants from  
26 Member States,  
5 candidate countries (Croatia, former Yugoslav Republic of Macedonia, 
Montenegro, Serbia, Turkey),  
2 EFTA countries (Norway, Switzerland),  
7 ENP countries (Armenia, Georgia, Israel, Morocco, occupied Palestinian 
territory, Tunisia, Ukraine),  
16 other non-EU countries (Argentina, Bolivia, Bosnia and Herzegovina, 
Chile, China, Costa Rica, Guatemala, Honduras, India, Iran, Mexico, 
Nigeria, Paraguay, South Korea, Uruguay, Vietnam) and Kosovo
Tutors 6 tutors representing 4 different countries
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Some workshops cover organic farming and others are on 
protected designation schemes. They look at the control 
of primary and secondary production, and distribution and 
transport under organic and protected designation legislation.
The training conveys an understanding of the application 
of EU food control requirements to organic and protected 
designation legislation. It also deals with requirements for 
bodies operating their own certification systems.
The responsibilities of competent authorities and control 
bodies are covered, as are Member State reporting require-
ments. Common problems related to control systems are 
discussed in groups.
Audit systems and internal auditing
Member States are obliged to set up internal auditing 
systems at national level so as to audit their competent 
authorities’ control performance. Independent auditing is an 
essential part of quality management in inspection systems. 
Audit results are reported annually to the European Commis-
sion, which then draws up inspection programmes.
National auditing systems are under development and there-
fore the EU is training Member State auditing staff in order 
to spread good auditing practices and guarantee a consist-
ent approach.
Member States
Candidate countries
EFTA/EEA
ENP
Other non-EU countries
Kosovo
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Workshops 2 workshops on setting up and implementing audit systems in 
Portugal (Feb.), Netherlands (Apr.)
4 workshops on conducting system audits in Spain (Mar., Sept.), 
Ireland (May), France (July)
Participants/countries of origin
Member States 160
Candidate countries 7
EFTA 2
Other non-EU countries 7
176 participants from  
all Member states,  
5 candidate countries (Croatia, former Yugoslav Republic of Macedonia, 
Montenegro, Serbia, Turkey),  
2 EFTA countries (Norway, Switzerland) and  
6 other non-EU countries (Bosnia and Herzegovina, Botswana, Maldives, 
Mauritius, Mexico, Singapore)
Tutors 11 tutors from 5 different countries
Other non-EU countries
EFTA/EEA
Candidate countries
Member States
Workshops cover the setting up and implementation of audit 
systems and performance of audits. Courses on setting up 
and implementation introduce auditing and look at safe-
guarding the independence of auditors and systems. They 
consider the preparation of audit programmes including the 
definition of their aims and scope, criteria for achieving the 
aims and risk-based programming.
Further subjects include the setting up of teams, auditor 
training, reporting on audit programmes, preventive and cor-
rective actions, transparency, independent scrutiny, docu-
mentation and coordination with other control systems.
Courses on conducting audits provide background on internal 
auditing, as well as information on audit plans, definition 
of scope and objectives, research, desk reviews, risk-based 
targeting and checklists. They look at the assignment of 
roles within teams, audit performance, collection of evidence, 
compilation of findings, conclusions and recommendations 
and follow-up.
Support for EU controls in EU 
and non-EU countries
European Commission experts perform audits in Member 
States in order to check that national authorities carry out 
controls in accordance with agreed plans and EU law. Simi-
larly, European Commission experts can carry out controls in 
non-EU countries to check that their legislation and systems 
meet EU standards.
The FVO appoints Member State experts to help its teams 
in these audits. A recent review recommended that the FVO 
make greater use of national experts.
Other non-EU countries
EFTA/EEA
Candidate countries
e er States
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Workshops 13 workshops on fish and aquaculture (Jan.), food/feed of non-animal 
origin (Feb., May), residues, meat and milk, border inspection posts 
(Mar.), GMOs, feed, poultry (June), animal health, organic farming (Sept.), 
general topics, plant health (Oct.), all in Ireland
Participants/countries of origin
Member States 204
204 participants from  
all Member States
Tutors  All tutors came from the Food and Veterinary Office (FVO)
Training has been launched for Member State staff check-
ing compliance with EU feed, food, animal health and wel-
fare and plant health law. It should increase Member State 
awareness of FVO methods and give national officials the 
chance to contribute to EU work, thus increasing confidence 
in audit results.
Each course covers a specific veterinary or horizontal issue. 
The workshops introduce the FVO, and look at administrative 
and financial procedures and principles for FVO missions. The 
FVO approach to auditing is covered, after which 2 days are 
spent on the specific subject of a given workshop.
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Food contact materials
Food contact materials (FCMs) are materials and articles 
intended to come into contact with food. EU harmonisation 
of FCM legislation has two key goals; to protect public health 
and to remove barriers to trade.
It aims to ensure that FCMs are safe, do not transfer their 
constituents into food in unacceptable quantities and are 
manufactured in accordance with good practice. Producers 
must have documented quality control systems in place.
Material-specific legislation establishes lists of authorised 
substances and limits for their transfer into food. Operators 
must issue declarations of compliance and supporting docu-
mentation so as to ensure the flow of relevant information 
between FCM manufacturers and the food industry.
Training on the control of FCMs and their use and marketing 
was relaunched in 2012 as areas have been identified which 
require further training. FVO reports have identified non-
compliance with regard to the migration of plastics and other 
materials into food. This demonstrates a need to improve 
controls and to increase the skill levels of inspectors.
Furthermore, many inspectors require training on  provisions 
for good management practice documentation and dec-
larations of compliance. There is also a need for training on 
changes arising from the recent consolidation of plastics 
legislation.
Workshops 1 basic workshop for administrators in Lithuania (Sept.)
1 advanced workshop for administrators in Germany (Dec.)
1 basic workshop for field inspectors in Lithuania (Sept.)
1 advanced workshop for field inspectors in Germany (Dec.)
Participants/countries of origin
Member States 121
Candidate countries 14
EFTA 4
ENP 9
Other non-EU countries 7
155 participants from  
26 Member States, 
all candidate countries, 
2 EFTA countries (Norway, Switzerland), 
5 ENP countries (Egypt, Jordan, Lebanon, Tunisia, Ukraine), 
5 other non-EU countries (Faeroe Islands, India, Malaysia, Philippines, Vietnam)
Tutors 16 tutors from 9 different countries
Member States
Candidate countries
EFTA/EEA
ENP
Other non-EU countries
Certain workshops are for inspectors of food and FCM prem-
ises, while others are for officials responsible for setting up 
control plans. Additionally, workshops are provided for basic 
and advanced proficiency levels.
Advanced courses cover declarations of compliance and test-
ing rules for plastic materials. Participation is open to people 
who have attended previous BTSF FCM training.
Topics addressed in all workshops include EU FCM provisions, 
particularly those adopted in recent years, new testing rules 
for plastics and enforcement of good management practice. 
Training also covers the setting up of national control plans 
and preparation of checklists for inspectors. Information is 
provided for inspectors on materials used in FCMs.
During practical training, participants look at how to inspect 
declarations of compliance and supporting documentation 
and inspections of premises, including sampling of materials.
Member States
Candidate countries
EFTA/E A
ENP
Other non-EU countries
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Food additives
EU legislation on food additives has recently been revised 
and combined to form a single legal instrument with a view 
to making it more user-friendly for citizens and business 
operators and ensuring the effective functioning of the inter-
nal market and high levels of consumer protection. Within 
this framework, the EU is consolidating authorised additives 
and conditions for their use into one list based on a new 
categorisation system.
The new system should make authorisations more under-
standable. Training has been launched to inform control 
authorities about the new approach and facilitate enforce-
ment of its provisions.
The EU has launched a programme for reevaluation of 
approved additives. Member States must monitor use of 
additives using a common methodology and report their 
findings to the European Commission. New procedures have 
also been introduced for applications for the authorisation 
of additives and checking the validity of such applications.
Food additives training should familiarise Member State offi-
cials with the monitoring methodology and authorisation 
application rules. The latter aspect will enable them to give 
guidance to businesses on applying for authorisation of new 
additives and on changes to conditions of use.
Workshops 7 workshops in Greece (Apr., July), Portugal (May, Oct.), Spain (June), 
Italy (Nov., Dec)
Participants/countries of origin
Member States 181
Candidate countries 15
ENP 12
208 participants from  
all Member States,  
4 candidate countries (Croatia, Iceland, Montenegro, Turkey) and  
5 ENP  countries (Egypt, Israel, Morocco, Tunisia, Ukraine)
Tutors 8 tutors from  4 different countries
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Member States
Candidate countries
ENP
This programme is mainly for competent authority staff 
responsible for risk management of food additives and 
inspectors of food additive producers and processors.
Topics include EU additive provisions, in particular new lists 
of additives authorised in food and additives and carriers 
authorised in additives, flavourings, enzymes and nutrients 
and updated specifications for food additives. Further pro-
visions covered include the food additive reevaluation pro-
gramme, authorisation procedures for food additives and 
their implementing measures.
The training should convey an understanding of the EU lists, 
interpretation of categories, additional guidance sources and 
authorisation procedures. Risk assessment and management 
will also be covered, including data requirements, principles 
and approaches.
Additional topics are the monitoring of consumption and use 
of food additives, setting up of national control plans, provi-
sion of information for inspectors, requirements for official 
control laboratories and residue levels related to nitrites 
and nitrates.
Practical training looks at quantum satis and carry-over prin-
ciples and the implementation of CCPs in additive production, 
use and import. It also includes the checking of labelling of 
additives and of specifications provided by suppliers.
Member States
Candidate countries
ENP
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Veterinary medicinal residues
The EU requires Member States to implement national resi-
due monitoring plans (NRMPs) for specific groups of residues. 
These plans cover live animals and primary products of ani-
mal origin and are aimed at detecting residues of relevant 
substances in animals, their excrement, body fluids and tis-
sue, as well as in animal products, feed and drinking water.
Member States assign responsibility to a central body for 
drawing up NRMPs, coordinating monitoring, collecting data 
and sending results to the European Commission. The plans 
involve taking targeted samples in order to detect illegal 
use of substances or to check compliance with maximum 
residue levels.
Training has been launched to increase the expertise of 
national control staff as regards monitoring of veterinary 
medical product (VMP) residues in food and related EU 
legislation. It should allow participants to share experience 
in order to improve monitoring. The training is mainly for 
competent authority staff responsible for monitoring of VMP 
residues in food, and for setting up and implementing NRMPs.
Workshops 6 workshops in Czech Republic (Apr., June), Latvia (June), Malta 
(Oct., Dec.), France (Nov.)
Participants/countries of origin
Member States 226
Candidate countries 16
EFTA 9
ENP 6
Other non-EU countries 4
261 participants from  
all Member States and candidate countries, 
 
2 EFTA countries (Norway, Switzerland),  
4 ENP countries (Belarus, Egypt, Moldova, Ukraine) and  
2 other non-EU countries (Albania, Bosnia and Herzegovina)
Tutors 8 tutors from  5 different countries
Member States
Candidate countries
EFTA/EEA
ENP
Other non-EU countries
r t t s
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The courses cover relevant aspects of VMP residue moni-
toring in food. They provide an overview of EU legislation 
establishing regulatory limits, authorisation, distribution and 
use of VMPs and the structure of national VMP control sys-
tems. They also look at provisions including prohibitions of 
distribution and use of hormonal substances and antibiot-
ics for growth promotion, production and use of medicated 
feed, maximum residue and carry-over levels, cascade use 
of VMPs and use of VMPs in equine animals.
Topics related to the analysis and interpretation of results 
are covered and include the accreditation of laboratories, 
validation of analytical methods and interpretation of results. 
Sessions related to NrMPs and requirements for residue 
monitoring and controls look at the structure of national 
control systems, sampling levels, self-monitoring by oper-
ators and random and targeted sampling.
Follow-up actions and measures to be taken in cases of 
infringement are also covered, as are approval of plans and 
reporting. Work related to imports looks at the approval of 
non-EU countries’ monitoring plans and listing of non-EU 
countries.
Contingency planning and animal 
disease control
Outbreaks of diseases such as foot and mouth, classical 
swine fever (CSF) and highly pathogenic avian influenza 
(HPAI) have been controlled or eradicated by culling large 
numbers of animals. This is very expensive and raises eth-
ical questions.
In order to minimise socioeconomic and public health con-
sequences, animal disease outbreaks require an immediate 
response. Improved preparedness is vital for this.
Training for Member State veterinary staff on emergency 
preparedness, disease prevention and control and contin-
gency planning should provide a common understanding 
of tools for controlling animal disease. It should also better 
enable veterinary services to guard against such diseases.
Workshops 4 workshops in Germany (Apr.), United Kingdom (May, Dec.), 
Slovenia (Nov.)
Participants/countries of origin
Member States 97
Candidate countries 5
EFTA 4
ENP 3
Other 1
110 participants from  
25 Member States,  
4 candidate countries (Croatia, former Yugoslav Republic of Macedonia, 
Iceland, Turkey),  
1 EFTA country (Norway),  
2 ENP countries (Georgia, Ukraine)  
and Kosovo
Tutors 10 tutors from 6 different countries
Member States
Candidate countries
EFTA/EEA
ENP
Kosovo
Member States
Candidate countries
EFTA/EEA
ENP
Kosovo
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Training within this programme has a strong practical ele-
ment. Topics include EU legislation on epidemic emergen-
cies, emergency preparedness, contingency planning and 
procedures for investigating suspect cases.
Workshops also cover measures to be taken in the event of 
an outbreak, preventive measures, biosecurity and manage-
ment of animal movement. Notifications and exchange of 
information at national and EU levels are covered, along 
with coordination between public and animal health services.
Emerging animal diseases
Factors such as the increasing cross-border movement of 
animals, people and goods, high density of animals, climate 
change and changes in animal handling and breeding have 
led to the emergence and re-emergence of certain animal 
diseases. In some instances, veterinary services appear insuf-
ficiently prepared to deal with them.
Issues to be considered in tackling emerging diseases are 
the adaptation of infectious agents and vectors to hosts, 
the role of wildlife and animal immunity response. As many 
emerging animal diseases have the potential for transmis-
sion to humans, interaction between humans, animals and 
the environment is of paramount importance.
Training for staff of Member State veterinary services on 
surveillance strategies addresses the risk posed by emerging 
diseases and identifies good control practices. The activity 
should provide a common understanding of disease control 
tools and related actions. It should also increase veterinary 
services’ ability to protect the EU against such diseases.
Workshops 3 workshops in Belgium (May), Portugal (July), France (Nov.)
Participants/countries of origin
Member States 109
Candidate countries 6
EFTA 2
ENP 8
Other non-EU countries 2
127 participants from  
26 Member States,  
3 candidate countries (Croatia, former Yugoslav Republic of Macedonia, 
Serbia),  
1 EFTA country (Switzerland),  
7 ENP countries (Algeria, Armenia, Belarus, Egypt, Lebanon, Moldova, 
Ukraine) and  
2 other non-EU countries (Albania, Bosnia and Herzegovina)
Tutors 8 tutors from  5 different countries
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Member States
Candidate countries
EFTA/EEA
ENP
Other non-EU countries
The workshops focus on specific subjects related to emerg-
ing animal diseases, namely surveillance, diagnosis, control, 
zoonotic aspects and wildlife. They cover a wide array of 
diseases including West Nile Fever, ‘peste des petits rumi-
nants’ (PPR), African swine fever (ASF), Rift Valley fever, 
Crimean–Congo haemorrhagic fever, the Nipah virus and 
Hendra disease.
Topics addressed include EU legislation relevant to emerging 
diseases, pathogens and disease description, surveillance, 
notifications, exchange of information at national and EU 
levels and coordination between public and animal health 
services. Further topics are bioterrorism, epidemiological 
intelligence and the EU ‘One Health’ concept.
A strong practical element, entailing use of a range of sce-
narios and case studies, is included and covers measures to 
be taken following outbreaks.
Risk assessment
A 2009 report from the European Food Safety Agency (EFSA) 
identified a need for training on food safety risk assess-
ment principles and methods for national authority scien-
tists and recommended linking such training with BTSF. This 
should contribute to the harmonisation of risk assessment 
approaches and build confidence among Member State 
authorities in each other’s assessments.
The activity is addressed to scientists from public institu-
tions involved in food safety risk assessment. In 2012, it 
comprised workshops focusing specifically on microbiological 
risk assessment, chemical risk assessment in food, pest risk 
assessment or risk assessment in nutrition.
Workshops 1 workshop on microbiological risk assessment in Lithuania (Sept.)
1 workshop on chemical risk assessment in food in Lithuania (Oct.)
1 workshop on risk assessment in nutrition in Lithuania (Nov.)
1 workshop on pest risk assessment in Italy (Dec.)
Participants/countries of origin
Member States 74
Candidate countries 12
EFTA 9
95 participants from  
24 Member Stares,  
4 candidate countries (Croatia, former Yugoslav Republic of Macedonia, 
Iceland, Turkey),  
2 EFTA countries (Norway, Switzerland)
Tutors 20 tutors from  7 different countries
e ber States
Candidate countries
EFTA/EEA
ENP
Other non-EU countries
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Member States
Candidate countries
EFTA/EEA
All courses provide an introduction to food safety risk 
assessment covering risk analysis, the EU and international 
regulatory framework, a history of risk assessment, basic 
assessment steps and terminology and key concepts. Each 
workshop introduces the specifics of risk assessment in its 
area of focus and the related legal framework.
In the case of microbiology workshops, this includes 
approaches in different areas of food and feed safety, prob-
lem formulation and routes of exposure. The workshops also 
look at hazard identification and characterisation, exposure 
assessment, risk characterisation and use of existing data.
The introduction in chemical risk assessment courses also 
covers approaches in different areas of food and feed safety, 
problem formulation and routes of exposure, along with dif-
ferent types of chemicals, behaviour of contaminants and 
setting of maximum residue levels. The courses discuss basic 
toxicology concepts and endpoints in toxicity studies. Train-
ing on exposure assessment focuses on intake from food 
consumption, collection of consumption and chemical occur-
rence data and exposure estimation. Risk characterisation 
work deals with the hazard index, the margin of exposure 
approach and analysis of uncertainties.
Pest risk assessment workshops cover data and documenta-
tion and the effect of risk management options on risk  levels. 
Sessions on pest risk assessment steps look at problem 
formulation, assessment of the introduction and spread of 
harmful organisms and consequences. Work on identification 
of risk management options focuses on options for consign-
ments and prevention or reduction of infestation.
Training on risk assessment in nutrition begins with a look at 
risk assessment and management at nutrient and food levels 
and goes on to cover the risk assessment model in nutri-
tion including concepts, terminology, methods and hazard 
identification and characterisation. Further subjects include 
the specificities and challenges of nutrient risk assessment, 
including essential and non-essential nutrients, macro- and 
micronutrients and novel foods. The workshops also cover 
dietary intake assessment, risk characterisation and tools 
for modelling management options.
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Non-EU country programmes are specifically for participants 
from the region of the world in which they are held. The train-
ing is composed partly of workshops similar to those held in 
Europe. Some programmes also include assistance missions. 
These are aimed at assisting beneficiary countries in areas 
where deficiencies have been identified, including through 
training and collaboration with competent authorities.
Programme Events Participants Hosting countries
HPAI/animal disease
control (*)
16 665 France, Italy, United Kingdom
Algeria, Armenia, Myanmar/Burma, 
Cambodia, Egypt, Jordan, Laos, Lebanon, 
Mauritania, Mongolia, Morocco, Tunisia, 
EU food rules 7 883 Côte d’Ivoire, Ghana, Panama, Peru, 
South Korea, Ukraine, Uruguay 
Food testing 4 70 France, Greece, Spain
rASFF/TrACES 3 575 Greece
Ghana, Laos
GMO analysis 3 108 Colombia, Jordan, South Africa
Feed rules and import require-
ments
3 102 Belgium, Hungary, Italy
Total 36 2403
(*) Monthly average of 550 visitors to the e-learning portal.
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Control of highly pathogenic avian 
influenza and other animal diseases
HPAI has affected many parts of the world, becoming 
endemic in some countries. A global response has been 
launched but it will take several years to bring the situation 
under control.
Contagious animal diseases including rabies, PPR, ASF and 
brucellosis threaten countries in the vicinity of the EU. It is 
vital to prevent their spread and prepare for new outbreaks.
The EU supports contingency plans by seconding experts 
to work with national authorities in affected countries and 
other international donors. It also organises missions and 
workshops to improve beneficiary countries’ ability to control 
animal disease.
Activities 1 rabies workshop in Italy (Feb.)
1 HPAI workshop in France (Apr.)
2 PPR workshops in United Kingdom (May, Sept.)
3 HPAI missions to Cambodia (Apr.), Laos (May), Myanmar/Burma (July)
1 ASF mission to Armenia (May)
1 brucellosis mission to Mongolia (Sept.)
7 PPR/rabies missions to Lebanon (May), Egypt, Jordan (Aug.), 
Morocco, Algeria (Sept.), Mauritania, Tunisia (Oct.)
Participants/countries of origin
Algeria, Armenia, Myanmar/Burma, 
Cambodia, Egypt, Georgia, Jordan, 
Laos, Lebanon, Mauritania, Morocco, 
Tunisia
665 participants from 12 countries, of whom 601 participated in 
sustained training missions and 64 participated in laboratory trainings
Tutors 25 tutors from 4 different countries
 
Cambodia
Laos
Myanmar/Burma
Armenia
Georgia
Lebanon
Jordan
Egypt
Morocco
Algeria
Mauritania
Tunisia
Cambodia
Laos
Myanmar/Burma
Armenia
Georgia
Lebanon
Jordan
Egypt
Morocco
Algeria
Mauritania
Tunisia
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HPAI workshops cover the role of laboratory diagnostics in 
HPAI control, laboratory capacity, virological and serological 
methods and strategies to distinguish between infected and 
vaccinated animals. They also provide training on conven-
tional and real-time polymerase chain reaction (PCR) testing 
and haemagglutination tests.
Laboratory training on rabies looks at diagnosis, epidemi-
ology, control strategies, vaccination, sample collection and 
shipment and good laboratory practice. Workshops also dem-
onstrate serological, virological and molecular diagnostics.
PPR workshops provide an introduction to the virus and to 
biosecurity. Further presentations deal with pathogenicity, 
epidemiology, vaccination and control strategies, diagnosis, 
molecular biology and sequencing. Participants undertake 
laboratory work focusing on ribonucleic acid extraction, 
virus isolation, sample management and the enzyme-linked 
immunosorbent assay (Elisa) diagnostic tool.
HPAI missions outline global and local situations and cover 
risk assessment, contingency plans, surveillance, biose - 
curity, sampling, clinical signs and diagnostics. Other sub-
jects are protective equipment, cleaning and disinfection, 
outbreak control, quarantine, movement control and zoning, 
culling and disposal of infected birds. The training includes 
farm  visits and biosecurity, risk assessment and outbreak 
response exercises.
ASF missions cover clinical signs, differential diagnosis, 
risk analysis, communication, biosecurity, outbreak control, 
slaughter, destruction and decontamination. Epidemiological 
principles, the role of EU reference laboratories, molecular 
epidemiology and field investigation also feature.
Missions on rabies convey an understanding of rabies and 
ways of preventing and controlling it. They also cover diag-
nosis, movement and quarantine of animals, surveillance, 
control of dog populations, legislation and public awareness 
and local action plans.
PPr missions give an overview of the global situation and 
an understanding of the disease. They present an infection 
model and look at diagnosis, immunity, vaccination, control, 
prevention and surveillance.
EU food rules
The EU has comprehensive rules for ensuring that food 
imports meet its standards. Control deficiencies may 
limit developing countries’ capacity to comply with these 
standards.
BTSF training aims to enable developing country officials to 
check for compliance with EU requirements, thus facilitating 
trade. The training takes place in different regions of the 
world and is primarily for countries with an interest in the 
issues concerned in terms of trade with the EU.
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Activities 7 workshops on fishery and aquaculture products (Panama, Apr.), 
fruit and vegetables/plant protection products (PPPs) (Peru, May), food/
fish hygiene (Côte d’Ivoire, June), traceability/animal identification 
(Uruguay, Aug.), food hygiene/salmonella (Ukraine, Sept.), animal welfare 
(South Korea, Oct.), food/fish hygiene (Ghana, Nov.)
15 sustained training missions
Workshop participants/countries of 
origin  
Europe 119
Americas 232
Africa 305
Asia 226
Oceania 1
883 participants coming from all over the world and distributed over 
Europe, Africa, Central/South America, Asia and Oceania
Tutors Tutors for workshops and experts for sustained training missions
Oceania
Member States
ENP countries
Candidate countries
Asia
Americas
Africa
Training on fishery and aquaculture products looks at EU 
requirements causing difficulties in regions covered by the 
workshops. Subjects include preparation for FVO inspections, 
EU control legislation applicable to landing sites, fishing ves-
sels, auction halls, processing plants, fish farms and LBMs, 
management of food inspections and border controls. Par-
ticipants receive practical training on inspection techniques 
during visits to landing sites, vessels, processing plants and 
fish farms.
Workshops on fruit and vegetables and plant production 
products (PPPs) cover EU import controls on fruit and veg e-
tables, relevant standards and regulations, risk management 
and good practice for contaminants and EU legislation on 
pesticides. Participants visit businesses dealing with fresh 
and processed fruit to view implementation of hygiene pro-
cedures, official controls and related documentation and to 
carry out practical exercises. Aspects covered during visits 
are reviewed in groups. Further practical work is done on 
EU phytosanitary product databases and maximum residue 
levels for pesticides.
Oceania
e ber States
ENP countries
Candidate countries
Asia
A ericas
Africa
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Food/fish hygiene workshops for west Africa provide back-
ground on European and regional inspection standards and 
control procedures for processing establishments. They 
present the West African Economic and Monetary Union 
(UEMOA) reference framework and guidelines for harmonisa-
tion of management of food hygiene. These workshops have 
been shown to strengthen inspection practices at regional 
and overall African levels. Participants consider that the 
inspection practices presented and the challenges related 
to implementation and adoption of the UEMOA reference 
documents which were displayed during the site visits and 
further discussed during the debate on different strategies 
actually promote the use of the guidelines.
Training on traceability and animal identification starts with 
presentations of relevant EU legislation and international 
standards and the aims of identification and traceability, par-
ticularly traceability of equidae. Parallel sessions entail visits 
to a cattle farm and slaughterhouse. A cost-benefit analysis 
of an identification system is followed by a presentation of 
progress in the EU and Latin America. Information is given 
on EU border controls and the budgetary implications of the 
EU identification and registration system.
Food hygiene and salmonella control training introduces EU 
food hygiene requirements, risk assessment and the pre-
cautionary principle. Lectures also cover import and export 
requirements, rules for poultry meat, border controls, control 
of salmonella and other zoonotic agents during primary pro-
duction and microbiological criteria. Practical exercises are 
performed on control of zoonoses and zoonotic agents and 
implementation of HACCP-based procedures and participants 
work on case studies related to approval processes. Visits to 
a slaughterhouse and poultry meat processing plant illus-
trate controls on poultry meat and strategies to comply with 
EU salmonella control requirements.
The animal welfare workshop begins with presentations on 
EU legislation on welfare on the farm, during transport and 
at slaughter, and the views of international organisations 
and non-EU country authorities. research on animal welfare 
assessment and certification is presented and site visits to a 
pig and cattle slaughterhouse enable participants to observe 
controls and assess welfare.
Food testing
The open nature of the EU food market has led to consider-
able increases in volumes of trade. Unfortunately, many 
developing countries fail to fulfil EU food testing require-
ments. This has led to an increase in the number of sanitary 
and phytosanitary (SPS)-related concerns as regards trade 
between the EU and developing countries and is reflected 
by notifications received through the EU Rapid Alert System 
for Food and Feed (RASFF) and findings of FVO missions.
Many of these issues are related to deficiencies in controls 
related to mycotoxins, microbiological contamination and 
residues. Although many developing country control staff 
have already been trained on these subjects within BTSF, 
the need for training remains.
In order to reduce the difficulties faced by developing coun-
tries, training for their laboratory technicians takes place 
on sampling and analysis methods used for official food 
and feed controls. It entails hands-on training on analytical 
techniques at EU-accredited laboratories.
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Activities 4 2-week sessions on microbiology (Spain, June), pesticide residues 
(Greece, Sept.), veterinary medicinal residues (France, Oct.) and 
mycotoxins (Spain, Oct.)
Participants/countries of origin
ENP 20
Africa 19
Asia 11
Central/South America 16
Other 4
70 participants from 
10 ENP countries (Algeria, Armenia, Egypt, Georgia, Jordan, Lebanon, 
Moldova, Morocco, Tunisia, Ukraine), 
9 African countries (Côte d’Ivoire, Gambia, Ghana, Kenya, Madagascar, 
Mauritania, Nigeria, Senegal, South Africa), 
10 countries from Asia (Cambodia, China, India, Indonesia, Laos, 
Malaysia, Philippines, Sri Lanka, Thailand, Vietnam), 
15 countries from Central/South America (Argentina, Bolivia, Brazil, 
Chile, Colombia, Costa Rica, El Salvador, Guatemala, Honduras, Mexico, 
Nicaragua, Panama, Paraguay, Peru, Uruguay) and 
3 other countries (Albania, former Yugoslav Republic of Macedonia, Serbia)
Tutors 32 tutors from 7 different countries
ENP
Africa
Asia
Central/South America
Other
All workshops provide an introduction to their respective 
topics and cover relevant EU legislation, risk assessment, 
establishment of regulatory limits, the role of official micro-
biological control bodies and laboratory networks. Further 
topics include sampling issues such as storage, transport 
and traceability, screening methods and automation and 
confirmatory techniques. Laboratory quality issues are dis-
cussed in terms of accreditation, EU performance criteria 
and validation of analytical methods.
Training on mycotoxins pays particular attention to aflatoxins 
and ochratoxin A and looks at rules for imports of products of 
non-animal origin. As regards testing for aflatoxins it exam-
ines nuts, spices, figs, rice, maize and copra. In the case of 
ochratoxin A, products examined include cereals, dried fruit, 
coffee, cocoa, spices and liquorice.
Courses on microbiology look at microbiological criteria for 
food and convey knowledge on hygiene requirements, patho-
gens in the food chain and other microorganisms. Analytical 
training covers a range of organisms including listeria, sal-
monella and campylobacter. The main focus is on traditional 
culture analysis reference methods, with alternative methods 
also addressed.
Topics addressed in training on veterinary drug resides look 
at testing for residues in live animals and products of animal 
origin and establishment of maximum residue levels. They 
also deal with the setting up of residue monitoring plans and 
preparation and purification of samples.
Pesticide residues workshops look at analysis of products 
of animal and plant origin and provide guidance on method 
validation and quality control. They look at how to establish 
maximum residue levels and development of residue control 
programmes. Training is also provided on the latest single 
and multiple residue analysis methods.
The Rapid Alert System for Food 
and Feed and other EU information 
technology systems
The RASFF is a network comprising EEA countries, the European 
Commission and the EFSA. It allows members to exchange 
information on health risks and take appropriate action.
A number of cases subject to RASFF notifications concern 
imports from developing countries. Training on the system 
is thus available for non-EU country authority staff checking 
food and feed safety. It aims to improve controls and discuss 
ENP
Africa
Asia
Central/South America
Other
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the possibility of setting up similar systems elsewhere in 
the world.
TRACES is a computer-based network which controls the 
movement, import and export of live animals and animal 
products in Europe. It stands for ‘Trade Control and Expert 
System’; this acronym emphasises the traceability aspect 
that constitutes the core element of the system and is a 
key factor in food and feed safety and animal and plant 
health protection.
The TRACES system creates a network encompassing com-
petent authorities at Member State and participating non-EU 
country level as well as economic operators.
TRACES also allows non-EU countries to produce certificates 
required for exports to the EU and to give and receive noti-
fication of consignments. Training on TRACES for non-EU 
country authority staff aims to increase their knowledge of 
the system and spread good practices for its use.
Activities 2 RASFF workshops in Laos (Jan.), Greece (Sept.)
1 TRACES session in Ghana (Jan.)
18 sustained training missions
Participants/countries of origin
Europe 59
Africa 177
Asia 123
Central/South America 205
Oceania 10
Other 1
575 participants coming from all over the world and distributed over 
Europe, Africa, Central/South America, Asia and Oceania
Tutors  17 tutors
Africa
Central/South America
Asia
Candidate countries
EFTA/EEA countries
Member States
Oceania
Other
RASFF workshops provide an overview of the system and 
requirements for setting up such systems within and between 
countries. For national systems, requirements discussed are 
related to food and feed controls, the organisation of com-
petent authorities, the legal basis and communication needs. 
For regional networks, they cover the scope for information 
exchange, the legal basis, transparency, confidentiality and 
follow-up to notifications. The training includes case study 
exercises.
Africa
Central/South America
Asia
Candidate countries
EFTA/EEA countries
Member States
Oceania
Other
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TRACES courses provide an overview of the system, par-
ticularly recent developments linked to border controls and 
import and trade certification. They emphasise aspects of 
food, animal health and welfare legislation related to trade 
and import controls. Participants discuss requirements for 
national-level use of TrACES and perform hands-on exer-
cises using the system.
Feed rules and import requirements
The need to comply with EU feed safety standards may place 
constraints on exports to the EU as developing countries 
often lack the resources to ensure proper control of produc-
tion. Also, in many developing countries, feed safety control 
is in the hands of private organisations and importers.
Training on EU feed safety standards should give develop-
ing countries a better understanding of these matters. This 
should improve official controls of exports, thereby helping to 
ensure that such products meet EU import requirements, so 
as to avoid unnecessary burden and facilitate trade.
Activities 3 workshops in Hungary (Apr.), Belgium (Nov.), Italy (Dec.)
Participants/countries of origin
ENP 28
Africa 12
Asia 29
Central/South America 30
Other 3
102 participants from 
7 ENP countries (Algeria, Egypt, Jordan, Moldova, Morocco, Tunisia, Ukraine), 
4 countries from Africa (Gambia, Kenya, Nigeria, Senegal), 
6 countries from Asia (China, India, Indonesia, Iran, Malaysia, Thailand) and 
6 countries from Central/South America (Argentina, Brazil, Chile, 
Colombia, Mexico, Peru) and 
2 other countries (Switzerland, Russia)
Tutors 7 tutors from 4 different countries
Other
ENP 
Africa 
Asia 
Central/South America 
Other
ENP 
Africa 
Asia 
Central/South America 
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The courses cover aspects of feed hygiene, marketing and 
control and provide an overview and explanation of EU 
standards, particularly as regards recent legislative devel-
opments. The training is tailored to the needs of participating 
countries.
Topics include requirements for feed materials, in particular 
raw and processed materials for use as animal feed or in 
compound feedstuffs, and for materials whose circulation or 
use in animal nutrition is prohibited, including aspects linked 
to animal by-products (ABPs). The training also covers the 
marketing and labelling of feedstuffs used for particular 
nutritional purposes, the authorisation and use of genetically 
modified feed and the traceability and labelling of GMOs and 
feed produced from GMOs.
Further topics include feed additives and their use, labelling, 
authorisation and supervision, feed hygiene requirements 
and the identification of risks from biological and chemical 
contaminants. The training also looks at risk-management 
controls, including inspections in establishments involved in 
the production, manufacturing and marketing of feed and 
compound feedstuffs and at sampling methods.
EU import controls on raw or processed materials for use in 
animal feed or compound feedstuffs are covered and par-
ticipants undertake site visits to places where these controls 
are carried out.
Analysis of genetically modified 
organisms
The number of GMO events used to generate transgenic 
plants which are commercialised around the world is on the 
increase. A specific event may be authorised in an exporting 
country but not in an importing country.
A uniform approach to GMO analysis, including a good 
understanding of EU control and safety requirements, will 
help international trade. Capacity building through training 
should increase expertise among non-EU operators, helping 
them to adapt procedures for checking compliance with EU 
requirements.
Activities 3 events:
Second international workshop on the harmonisation of GMO detection 
and analysis for Africa (South Africa, Feb.),
First international workshop on the harmonisation of GMO detection and 
analysis in the Middle East and North Africa (Jordan, June),
Third regional networking meeting on the harmonisation of GMO 
detection and analysis for Central and South America (Colombia, July)
Participants/countries of origin
Africa 35
Middle East/North Africa 34
Central/South America 39
108 participants from countries in Africa, the Middle East/North Africa 
and Central/South America
Tutors 8 tutors (3 from the European Commission’s Joint Research Centre in 
Ispra, Italy)
Africa
Middle East/North Africa
Central/South America
Africa
Middle East/North Africa
Central/South America
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This project aims to strengthen the harmonisation of GMO 
analysis by establishing regional networks outside the 
EU and providing training to enforcement laboratories. It 
involves the evaluation of needs and priorities, the identifica-
tion of relevant institutions and experts and the organisa-
tion of regional networking meetings, training courses and 
follow-up meetings. Events are mainly intended for rep-
resentatives of national enforcement bodies and project 
leaders involved in GMO analysis.
During 2012, subjects covered during the events have 
included EU framework GMO legislation, the role of the Joint 
Research Centre (JRC) in supporting the implementation of 
the legislation and detection of GMOs and networking and 
harmonisation on the issue in the EU and other regions of 
the world. The views of selected countries on the status 
and experience of implementation of GMO legislation were 
also conveyed.
An overview was given of approaches to the detection of 
GMOs. Further subjects included quality assurance for GMO 
testing laboratories, the definition and application of EU low-
level presence legislation and the use of reference materials 
for the quantification of GMOs by PCR.
The events allocated time for discussion on technical sub-
jects and also featured round table sessions. These focused 
on current and future collaboration and capacity building and 
needs and difficulties, while attempting to identify methods 
for improving collaboration.
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BTSF Africa
The BTSF Africa programme has been highly successful in 
supporting food security and public health, among other 
issues, in Africa by transferring technical expertise and 
providing policy advice and compliance with international 
standards on food safety and animal health. It has played 
a major role in improving the ability of African countries to 
produce and distribute foods compatible with international 
standards and has contributed to reducing zoonoses and 
food-borne diseases.
BTSF Africa comprised different components, one of which 
was implemented by the World Organisation for Animal 
Health (OIE) up until 30 June 2012. Through this component, 
guidance was supplied to African countries on the role and 
responsibilities of national veterinary services and training 
was delivered to veterinarians on a broad range of top-
ics such as animal health (including zoonoses) and food 
hygiene. This has enhanced consciousness and raised aware-
ness on the unique and central role of national veterinary 
services in ensuring food safety, as well as an improved 
understanding and ability to conduct sustainable surveil-
lance and early detection of and rapid response to outbreaks.
Several activities implemented by the OIE continued in 2012:
• One was aimed at evaluating the performance of 
veterinary services. An initial evaluation mission to 
Angola and six gap analysis missions to Botswana, 
Burundi, Côte d’Ivoire, Gambia, Niger and Sierra Leone 
took place.
• Another activity relates to improving national/regional 
legal frameworks on animal health and food safety. 
One mission to Burundi was conducted in this regard 
in 2012.
• Concerning strengthening the capacities of chief vet-
erinary officers and national focal points in relation to 
international SPS standards, two seminars were held 
for OIE national focal points. One covered aquatic 
animal diseases and took place in Accra, Ghana. 
The other provided advanced training on veterinary 
medicinal and biological products and took place in 
Mombasa, Kenya.
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E-learning
An important development in 2012 was the launch of pro-
duction of the first BTSF e-learning modules. This has been 
identified as an effective way of meeting the increasing 
demand for BTSF training. These first modules will be avail-
able early 2013 and focus on:
 ● animal welfare at slaughter and killing for 
disease control;
 ● food contact materials.
Work has continued on a further three modules, which are 
due to be launched during 2013. These cover:
 ● the prevention, control and eradication of TSEs;
 ● HACCPs;
 ● rASFF.
All the modules will be initially available in English, French 
and German.
Contractors have been identified in 2012 to develop a fur-
ther five modules in five languages and work on these has 
started. They will cover:
 ● the welfare of poultry at slaughter and killing 
for disease control;
 ● animal nutrition;
 ● the health of aquaculture animals;
 ● the EU plant quarantine regime for imports;
 ● food hygiene and controls on fishery products 
and LBMs.
Each module is designed for use by around 5 000 partici-
pants a year, of whom around 80 % will come from the 
EU. Participant numbers for each country are based on the 
quotas attributed to that country for participation in standard 
BTSF training.
National contact points (NCPs) are responsible for select-
ing participants from their respective national authorities. 
Participants will have 1 month to follow each e-learning 
module with an expected 500 students per session and per 
module. A total of 10 e-learning sessions per module should 
therefore be organised each year in order to reach 25 000 
participants over the 5-year programme. Once selected, 
participants will be given access to the ‘BTSF e-learning 
campus’ platform which is able to manage more than 25 
simultaneous e-learning courses.
Feedback on the first modules should be received during 
2013. Following this, the tools will be evaluated. On the basis 
of this evaluation, it is hoped to create modules for the full 
spectrum of BTSF subjects from 2014 onwards.
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Conference on 
 food-related crime
A BTSF conference on food-related crime took place in Brus-
sels in February 2012. It followed the first European seminar 
on food crime which took place in France in October 2010 as 
part of the European Commission’s specific programme on 
the ‘Prevention of and fight against crime’. Delegates came 
from food control authorities, police forces and judicial bod-
ies across the EU, along with other stakeholders.
Food-related crime is a lucrative activity for criminals and 
takes place at all stages of the food chain. It poses major 
public health and economic threats and a concerted effort 
is necessary to tackle it.
Infringements in production and processing of food and drink 
are hard to detect, thus increasing the attractiveness of 
the sector to organised crime. Moreover, penalties for such 
infringements are not always particularly stringent.
Judicial enquiries into food-related crime have shown three 
main scenarios: opportunistic infringements such as mar-
keting of damaged products; infringements resulting from 
business strategy including use of waste products or prohib-
ited additives; and infringements linked to organised crime 
like counterfeiting of and trafficking in veterinary drugs or 
pesticides.
The conference began by setting out the nature of the 
problem, including the interest of organised crime in the 
food sector, practical cases of infringements, awareness 
of the problem among consumers and business operators 
and intellectual property rights. It went on to examine ways 
to improve detection of illegal practices, including existing 
tools and mechanisms for ensuring traceability, control of 
the food chain and administrative cooperation.
Finally, it looked at how to increase the effectiveness of judi-
cial investigations, such as through strengthened coopera-
tion, coordinating information flows, improved use of legal, 
procedural and judicial tools and possibilities for establishing 
an international convention on the issue.
A key aim of the conference was to provide a platform 
for good practice, information and experience exchange 
between all stakeholders. This should help to raise aware-
ness of the problem of food crime among European actors 
and to improve the flow of information.
This could, in turn, increase the effectiveness of existing 
legal, procedural and judicial tools and lead to the introduc-
tion of new tools such as specialised cells at national level 
covering specific food-crime areas. It should also strengthen 
cooperation between national authorities in investigating 
food crime and improve the coordination of information 
flows and data collection related to fraudulent practices.
Finally, it is hoped that the conference will lead to regu-
lar meetings on food-related crime involving all relevant 
stakeholders.
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Interim evaluation
An important element for increasing the effectiveness of 
BTSF identified in the staff working document was the regular 
evaluation of the initiative, ideally every 2 years. The second 
interim evaluation of BTSF neared completion during 2012. 
The outcomes of the evaluation should form the basis for 
any decisions on the future development of BTSF.
The evaluation was aimed at:
 ● evaluating the effectiveness and efficiency of 
BTSF, in particular its impact on individual and 
institutional capacity;
 ● examining challenges including quality, prioriti-
sation of needs, determination of target audi-
ences and dissemination and looking at future 
training needs and demand;
 ● examining how training quality can be 
improved, including in terms of topics and 
delivery formats.
The evaluation covered all BTSF courses from 2006 to 2010 
with the exception of BTSF Africa. It assessed the impact of 
BTSF in terms of harmonised adherence to EU standards in 
the relevant areas.
The evaluation is based on a survey, case studies and con-
sultations and comprises two main phases:
 ● During a research phase, the survey was 
conducted among around 7 000 EU and 
non-EU country participants, tutors and other 
stakeholders and the data arising from it 
were analysed. Interviews also took place with 
European Commission officials, representatives 
of international organisations and compe-
tent authorities and training contractors. This 
allowed the demand for and efficiency of BTSF 
training to be measured.
 ● During an options phase, options for responding 
to key challenges such as increasing effi-
ciency, impact and value for money are being 
appraised and tested in a focus group setting 
involving NCPs and European Commission 
officials.
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Training 2013
Below are details of programmes which are planned for 
2013 followed by information on new programmes to be 
introduced during the year.
EU
Hazard analysis and critical control points (HACCPs)
Border inspection posts 
Animal welfare
Microbiological criteria
Plant protection products
Food hygiene and controls
Feed law
Plant health controls
Food and feed of non-animal origin
Health of aquaculture animals
Health of bees/zoo animals
Animal by-products
TrACES in Member States
Quality schemes
Audit systems
Food contact materials
Veterinary medicinal residues
Food additives
Contingency planning/animal disease control
Emerging animal diseases
Risk assessment
Control of contaminants in food and feed NEW
Commercial and non-commercial movement of dogs and cats NEW
Investigation of food-borne outbreaks NEW
Food information NEW
Support for enforcement of EU sanitary and phytosanitary legislation NEW
Non-EU countries
Food testing
GMOs
Feed rules and import requirements
International standard setting bodies NEW
BTSF World NEW
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New programmes 
for 2013
Contaminants in food and feed
Contaminants are substances unintentionally present in feed 
and food as a result of production, manufacture, processing, 
preparation, packaging, transport, storage or environmental 
contamination. They are divided into three categories: con-
taminants resulting from agricultural practices; environmen-
tal contaminants; and industrial contaminants. Undesirable 
substances are substances present in products intended for 
feed which present a danger to animal or human health or 
the environment.
EU legislation establishes maximum levels for a range of 
contaminants and undesirable substances in order to protect 
public and animal health and the environment, and remove 
barriers to trade. It also aims to ensure that food contain-
ing contaminants in unacceptable amounts is not marketed 
and that contaminant levels are kept as low as possible by 
following good practices.
EU law on undesirable substances stipulates that  products 
intended for use in feed must not present a danger to human 
or animal health, the environment or livestock  production. 
Feed products containing unacceptable levels of an un -
desirable substance may not be mixed with other products.
Other risk management measures include development of 
early warning tools and codes of practice to prevent con-
tamination, collection of occurrence data and setting of guide 
levels for mycotoxins. Specific rules on sampling and analysis 
have been established and, in response to non-compliance 
of non-EU countries’ products, restrictions are imposed on 
imports from the countries concerned.
National authority staff must perform controls on contami-
nants in accordance with EU provisions. Training on con-
taminants has thus been launched within BTSF for control 
staff of Member States and candidate countries, as well as 
ENP and EFTA countries. It should increase understanding of 
the EU legislative framework, improve authorities’ capacity 
to set up control systems and allow participants to share 
experience in order to improve controls.
Commercial and non-commercial 
movement of dogs and cats
Dogs and cats can move within or into the EU under rules for 
either commercial or non-commercial movement. As rules 
for non-commercial movement are relatively lenient, much 
movement takes place under that regime, even when done 
for commercial purposes. Data also suggest that such move-
ment often disregards health and welfare standards and is 
done using fraudulent documents.
Much of this concerns movement of dogs/cats to and from 
locations such as shelters and pet shops or between private 
individuals. Further evidence shows that dogs are supplied 
for purposes such as experiments or use of fur and skin.
The EU lays down conditions that Member States must apply 
to commercial imports of live animals from non-EU countries, 
including health and supervisory requirements designed to 
ensure that imported animals meet standards equivalent 
to those required for trade between Member States. Non-
commercial movements of dogs and cats entering the EU 
are subject to a special regime whereby veterinary checks do 
not apply but other issues must be dealt with in cooperation 
with customs or other border inspection authorities.
Feedback from Member States shows a need for training on 
controls of commercial and non-commercial movement of 
dogs and cats. It is aimed at staff of Member State veteri-
nary services who have adequate professional experience, 
are familiar with the legislation and key issues and are in a 
position to train others.
The activity should lead to improved understanding and 
implementation of relevant rules. It should give an overview 
of tools to support controls and related veterinary interven-
tions. Furthermore, it should make veterinary services better 
able to protect the EU against rabies.
Investigation of food-borne 
outbreaks
Food-borne outbreak management, investigation and report-
ing require a multidisciplinary approach at local, national 
and international levels, and between veterinary and food 
safety authorities.
EU regulations help to ensure high levels of public health 
protection by setting out food law principles including risk 
analysis, the precautionary principle and protection of con-
sumer interests. They also lay down requirements aimed 
at ensuring that food is safe and traceable, establish the 
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primary responsibility of business operators and provide the 
basis for crisis management.
Further EU provisions help to ensure that food-borne out-
breaks are properly monitored and investigated. During 
investigation, sources, vehicles and contributing factors must 
be identified so as to prevent further cases.
The European Commission has also adopted a legal proposal 
on biological, chemical or environmental cross-border health 
threats in order to better protect citizens. It covers prepared-
ness, early warning, notification, monitoring, surveillance, risk 
assessment and crisis management.
Recent outbreaks have shown a need to improve manage-
ment, investigation and reporting. Outbreaks may also result 
from bioterrorism and there is a need to increase the cap-
acity to respond to this.
Training on management, investigation and reporting of 
food-borne outbreaks in the EU has been launched in order 
to disseminate best practices in this field among officials of 
Member States and candidate and potential candidate and 
EFTA countries involved in food-borne outbreak investigation. 
This should improve knowledge of the area, ensure consist-
ent and effective control implementation across the EU and 
improve collaboration on these matters.
Food information
National and EU food law establishes consumers’ rights to 
safe food and accurate information and the prime considera-
tion behind labelling rules is the need to inform and protect 
consumers. However, differences between Member State 
food labelling laws may impede free circulation and lead 
to unfair competition.
In the EU, labelling must give consumers comprehensive 
information on characteristics and composition. EU law for-
bids the provision of misleading labelling and sets down 
details which have to appear on labels and must be easy to 
understand, visible, legible and indelible.
Recent updates to the legal framework aim to improve leg-
ibility by introducing a minimum font size. Mandatory origin 
indications have been extended to certain meat products 
and compulsory allergen information has been extended to 
foods without packaging.
All nutrition and health claims must be substantiated by 
scientific evidence. The EU regularly amends lists of permit-
ted claims accompanied by conditions of use and nutrient 
profiles are to be introduced to prevent nutrition or health 
claims from masking the overall status of a product.
Food supplements are concentrated sources of substances 
with a nutritional or physiological effect. Harmonised EU 
labelling rules have been established for supplements and 
vitamins and minerals in supplements. A list of vitamin or 
mineral preparations that may be added to supplements has 
also been drawn up.
Vitamins and minerals are added to foods for purposes 
including restoration of content or to provide similar nutri-
tional value to foods to which they are intended as alterna-
tives. The EU has adopted rules for fortification of foods so 
as to guard against the risk of consumption of excessive 
amounts of vitamins and minerals.
Dietetic foods are formulated to satisfy nutritional needs of 
certain groups of people and include baby food and gluten-
free food. EU dietetic food rules aim to protect vulnerable 
groups.
As an essential goal of labelling policy is to provide accurate 
information, labelling controls must be thorough. Training on 
EU labelling rules has thus been launched for Member State 
staff in charge of such controls. The aim is to disseminate 
good control practices, thus ensuring consistent and rigorous 
implementation.
Support for enforcement of EU SPS 
legislation
The European Commission is responsible for ensuring that 
EU food safety, animal health and welfare and plant health 
legislation is properly implemented. The FVO plays an impor-
tant role in this through regular inspections to verify the 
effectiveness of national systems for enforcing relevant EU 
standards. Each year, an inspection programme is drawn up, 
identifying priority areas and countries.
The FVO makes recommendations to national authorities 
for dealing with shortcomings revealed during inspections. 
The authorities present an action plan describing how they 
intend to do this. The FVO evaluates these plans and moni-
tors their implementation.
When an inspection identifies threats to public, animal or 
plant health, the European Commission can take measures 
such as legal action to prevent trade in animals, plants or 
their products. When less urgent problems are found, or 
an authority fails to take satisfactory action, the European 
Commission may start infringement proceedings.
BTSF is starting to provide training and technical assistance 
in 2013 to help Member States comply with EU rules in areas 
where deficiencies have been detected by the FVO. It is made 
up of workshops for Member State officials and training and 
assistance missions to Member States. The workshops are 
tailored to participating countries’ needs and explain relevant 
EU standards, particularly recent legislative developments.
The missions support beneficiary country authorities in the 
areas covered by the programme. Experts are seconded to 
Member States to assess implementation and control of 
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EU rules through meetings and site visits. They support the 
authorities in developing plans to improve compliance. Inter-
vals between missions in any one country give the authorities 
time to put recommendations into practice.
International standard setting bodies
The BTSF programme for international standard setting bod-
ies (ISSB) is financed under the ‘aid for trade’ budget of 
the European Commission’s Directorate-General for Trade. 
The programme is aimed at national contact points of and 
 delegates to the principal reference bodies in the fields of 
food safety and quality, animal health and plant health; 
the Codex Alimentarius Commission, the OIE and the Inter-
national Plant Protection Convention (IPPC) respectively. It 
provides training and capacity building for non-EU countries 
in order to enable them to participate more effectively in the 
meetings and work of ISSB.
In all three fields, the main geographical regions targeted 
include the Commonwealth of Independent States and ENP 
countries in the Mediterranean region. In addition, for Codex 
issues, the Far East and Central and South America also 
constitute priority regions.
The countries in the targeted regions are currently charac-
terised by low levels of participation in ISSB multilateral 
meetings and work. The training should help to improve the 
technical capacity of national delegates to these bodies in 
terms of drafting of SPS standards and elaboration of sci-
entific arguments.
This should better prepare them to make constructive contri-
butions. International-level training of this kind should also 
facilitate the formulation of national and regional positions 
on various issues.
Workshops within the programme cover food safety, ani-
mal health and plant health. Subjects include the history, 
aims, principles and procedures of the bodies in question, 
particularly as regards standard setting, issues to be dis-
cussed within committees and formulation of national and 
regional positions.
Each workshop is for participants from a specific geographi-
cal region. Hosting countries are selected based on their 
role in the relevant body at the time when workshops are 
to be held.
BTSF World
BTSF World is funded through the Development Cooperation 
Instrument of the food security thematic programme of the 
European Commission’s Directorate-General for Develop-
ment and Cooperation. It is implemented in accordance with 
the principles of that programme in that it aims to benefit 
the poorest groups, including smallholder farmers in the 
developing world.
It takes account of factors such as the importance of under-
standing SPS standards in order to ensure market access 
for food products, the EU’s responsibility to assist its trad-
ing partners in meeting its SPS standards and the need to 
adapt training to the needs of different regions. It also takes 
on board lessons from previous BTSF activities for non-EU 
countries. These include the need to build local and regional 
networks encompassing the public and private sectors and 
to bring countries together to focus on common challenges.
BTSF World complements actions by other donors so as to 
cater for areas where needs exist while avoiding overlaps. 
By focusing on both the private and public sectors, it will 
increase the capacity of the private sector to produce food in 
line with international standards, while better enabling public 
administrations to verify that standards are met.
The activities transfer know-how on SPS issues to public 
and private sector bodies in beneficiary countries in order to 
address shortcomings. They also provide information on legal 
frameworks so as to foster the development of networks 
supporting production of and trade in safe food.
This should help to increase the availability of safe and nutri-
tious food on national and international markets. Greater 
market access arising from increased food safety should 
have knock-on effects in terms of poverty reduction among 
smallholders and agricultural workers.
The project comprises five activities, amongst which sus-
tained training missions are prominent. These take place in 
countries where serious SPS shortcomings have been identi-
fied. They aim to address these shortcomings and prevent 
disruption of trade. Missions also take place on animal wel-
fare and focus on the welfare of animals at slaughter and 
of working animals.
National and regional workshops on topics of interest to a 
number of countries in a given region are planned. These 
may be used as follow-up to the training missions.
The third activity involves the provision of assistance in 
establishing regional SPS bodies and cooperation and capac-
ity building on SPS standard setting. It may also lead to the 
setting-up of regional risk assessment centres.
Laboratory training in recipient countries with support from 
EU laboratories will train participants in state-of-the-art 
diagnostic techniques. The final activity will combine vis-
ibility actions such as conferences, monitoring of project 
implementation and evaluation of outcomes.
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Communicating and 
disseminating BTSF
The EAHC has continued to work extensively on communi-
cating the benefits of BTSF and the work done within the 
initiative during 2012.
No section on communication of BTSF in 2012 would be 
complete without a reference to the launch of production 
of the first e-learning modules towards the end of the year. 
This is a vital step in enabling an ever-wider cross section 
of the target audience to take advantage of the knowledge 
and expertise conveyed by the training.
On the audiovisual side, a further two videos on BTSF sub-
jects were finalised during the course of the year. These 
cover the programmes on animal welfare and food testing.
Other key communication supports have been the regular 
updating of both the EAHC and DG Health and Consumers’ 
BTSF web pages, the publication of the 2011 annual report 
and the drafting of the 2012 edition, as well as the regu-
lar bimonthly BTSF newsletter. The production of further 
booklets covering the different training subjects is also in 
the pipeline.
The annual BTSF information day took place in June and 
was supported by its dedicated website. The event was well 
attended by potential contractors, BTSF NCPs and numerous 
other people and organisations with a professional interest 
in the initiative and gave rise to a great deal of construc-
tive discussion and positive feedback from those attending.
A word should also be said on the continuous efforts of both 
DG Health and Consumers and the EAHC to improve the 
dissemination of BTSF, as this is both a basic principle and 
a key objective of the initiative. Concrete steps have been 
taken to improve participant selection prior to workshops and 
to encourage participants to disseminate the expertise they 
acquire as widely as possible among their colleagues and 
within their services following their attendance.
In a broader sense, work is also being done to improve imple-
mentation of the ‘train-the-trainer’ principle within BTSF. 
Development of the e-learning modules is an essential part 
of this.
Efforts will continue in this direction in the coming years 
and will include fine-tuning of the learning tools on offer at 
workshops in order to make them clearer and simpler as well 
as checks on the implementation of dissemination through 
FVO reports and dedicated dissemination reports. Other pos-
sibilities for encouraging dissemination include the setting up 
of expert training networks and formal dissemination com-
mitments from both participants and national authorities.
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How to get involved
Participants
National authority staff of Member States, candidate and 
potential candidate countries and EFTA and ENP countries 
interested in finding out more about participating in BTSF 
activities are invited to refer to their NCP. The list of NCPs 
can be found both in this report and at:
http://ec.europa.eu/food/training_strategy/participants/
ms_contact_points_en.htm
Interested parties from non-EU countries for which there is 
no NCP should contact the contractor for the activity in which 
they wish to take part. Information about training courses 
and their respective contractors can be found at the end of 
this report and at:
http://ec.europa.eu/eahc/food/training_courses.html
Contractors
Development of training is mainly based on the launch of 
calls for tender and calls for expression of interest. All parties 
interested in submitting proposals to the European Commis-
sion in the context of invitations to tender in connection with 
BTSF activities are invited to consult: 
http://ec.europa.eu/eahc/food/tenders.html
Guidelines for tenderers and contractors are available at:
http://ec.europa.eu/eahc/food/guidelines.html
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Conclusions
Following on from the events of 2011, including the celebra-
tions to mark the fifth anniversary of the launch of BTSF, 
was never going to be an easy task. However, the initiative 
has proved equal to the challenge in 2012, with a variety 
of important developments having taken place throughout 
the year.
Prominent amongst these has been the launch of production 
of the first two BTSF e-learning modules covering animal 
welfare at slaughter and killing for disease control and food 
contact materials. Further modules will follow in 2013, to 
enable more and more people to benefit from the training.
Aside from e-learning, the standard training selection con-
tinues to expand, covering an ever-wider number of subjects. 
A range of new subjects was introduced for the first time in 
2012 and a considerable amount of work was also done in 
preparation for 2013, when five new EU-based programmes 
and two new non-EU country programmes are set to make 
their entry.
In terms of the future, the outcomes of the second interim 
evaluation which came near to completion during 2012 will 
have an important role to play. The findings of first evalua-
tion have been instrumental in shaping the development of 
the initiative over the last few years and the results of this 
second assessment will likewise help BTSF to move forward 
on a sound footing.
These achievements would not have been possible  without 
the work done by people both within and outside of the 
European Commission and the EAHC. The EAHC BTSF team 
and the DG Health and Consumers training sector are most 
 grateful for the contributions of all of those who have 
en abled BTSF to enjoy yet another successful year.
Special thanks go to all colleagues within the EAHC, DG 
Health and Consumers and the FVO, as well as members of 
the interservice steering group. Finally, BTSF could not be 
what it is without the coordination and assistance of NCPs 
and staff of European Commission delegations in countries 
where training has been held.
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BTSF national contact 
points (Last updated 
19.2.2013)
Country Name/address E-mail Telephone/fax
AUSTrIA Mr Anton Bartl
Bundesministerium für Gesundheit, 
Familie und Jugend Abt. IV/5 
Radetzkystrasse 2
1030 Vienna
Mr Roland Vecernik
anton.bartl@bmg.gv.at
roland.vecernik@bmg.gv.at
Tel.+43 (0)171100-4813
Fax+43 (017134404-1672
Tel. +43(0)1 70007-33484
Fax  +43(0)1 7007-33409
BELGIUM Mr Ir. Bruno Debois
Federal Agency for the Safety of 
the Food Chain, Directorate General 
Control Policy
CA Botanique — Food Safety Centre
Boulevard du Jardin Botanique 55, 
1000 Bruxelles/Brussel
bruno.debois@afsca.be Tel. +32 22118633
Fax +32 22118630
BULGArIA Ms Marina Abadzhieva
Chief expert, Training and 
Qualification Directorate
Ministry of Agriculture and Food
Bulgarian Food Safety Agency
‘Hristo Botev’ Blvd 17
1040 Sofia
m.abadjieva@nsrz.
government.bg
marina.bfsa@gmail.com
Tel. +359 29173750
Fax +359 29173758
CYPRUS Ms Katia Stephanidou
Veterinary Officer
Ministry of Agriculture, Natural 
resources and Environment
Veterinary Services
1417 Nicosia
kstephanidou@vs.moa.
gov.cy
Tel. +357 25819512
Fax +357 25306540/44
CZECH  rEPUBLIC Ms Ivana Lepeskova
Food Safety, Environment  
Ministry of Agriculture
Tesnov 17
11715 Prague 1
ivana.lepeskova@mze.cz Tel. +420 221813040
Fax +420 221812965
DENMArK Ms Vibeke Øst Grunnell
Ministry of Food, Agriculture and 
Fisheries
Danish Veterinary and Food 
Administration
Mørkhøj Hovedgade 19
2860 Søborg
kompetencegruppen@
fvst.dk
Tel. +45 72276762
Fax +45 72276501
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Country Name/address E-mail Telephone/fax
ESTONIA Ms Katrin Reili
Deputy Director General
Veterinary and Food Board,
Väike-Paala 3
11415 Tallinn
Ms Raina Mõttus
Estonian Agricultural Board
Teaduse 2, Saku,
Harju County 75501
katrin.reili@vet.agri.ee
raina.mottus@plant.agri.ee
Tel.  +372 6016590
Fax  +372 6016593
Mobile +372 5116874
Mobile +372 5050689
Fax +372 6712604
FINLAND Mr Juha Rautalin
Finnish Food Safety Authority  
Evira
Mustialankatu, 3
FI-00790 Helsinki
juha.rautalin@evira.fi Tel. +358 50 
FrANCE Ms Monise Theobald
Direction générale de l’alimentation
251, rue de Vaugirard
75732 Paris Cedex 15
Mrs Dyna Koncki
Direction générale de la concurrence, 
de la consommation et de la 
répression des fraudes, Bureau 2B — 
Valorisation des compétences
Télédoc 212,  59, boulevard Vincent 
Auriol
75703 Paris Cedex 13
monise.theobald@
agriculture.gouv.fr
dyna.koncki@dgccrf.
finances.gouv.fr
Tel. +33 (0)149555581
Fax +33 (0)149554840
Tel. +33 (0)144972815
Fax +33 (0)144973033
GERMANY Mrs Martine Püster
Bundesamt für Verbraucherschutz 
und Lebensmittelsicherheit
Postfach 15 64,
38005 Braunschweig
901@bvl.bund.de Tel. +49 (0)53121497160
Fax +49 (0)53121497169
GrEECE Mrs Mary Gianniou
Ministry of rural Development and 
Food
Directorate General of Veterinary 
Services
Animal Health Directorate
2 Acharnon St
101 76 Athens
Mrs Maria Mavropoulou
(same address)
ka6u026@minagric.gr
ka6u011@minagric.gr
Tel. +30 2108836030
Fax +30 2108252673
Tel. +30 02102125777
Fax +30 02108252673
HUNGARY Ms. Anita Papp
Department for Food Chain Control
Ministry of rural Development
Kossuth L. tér 11
1055 Budapest
anita.papp@vm.gov.eu
effo@vm.gov.eu
Tel. +36 17953879
Fax +36 17950094
IrELAND Mr Peter Mullowney
Area 6 East, Agricultural House,
Kildare Street, Dublin 2
Ms Cliona O’Reilly
Food Safety Authority of Ireland  
Abbey Court, Lower Abbey Street, 
Dublin 1
peter.mullowney@
agriculture.gov.ie
training@fsai.ie
Tel. +353 16072737
Tel. +353 18171371
Fax +353 18171271
ITALY Ms Dr Francesca Calvetti
Ministry of Health
Via G. Ribotta 5, 00144 Rome
dsvet@postacert.sanita.it
formazione.
veterinariassn@sanita.it
Tel. +39 0659946960
Fax +39 0659946217
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Country Name/address E-mail Telephone/fax
LATVIA Ms Inga Bedrite
Head of Training
Peldu street 30, Riga
LV-1050
Ms Signija Aizpuriete
Head of Personal Division
State Plant Protection Service
Lielvardes Street 36/38
riga
LV-1006
inga.bedrite@pvd.gov.lv
Signija.Aizpuriete@vaad.
gov.lv
Tel. +371 67027573
Fax  +371 67322727
Tel. +371 67027219
Fax +371 67550934
LITHUANIA Ms Giedre Ciuberkyte
Head of International relations 
Department
State Food and Veterinary Service
Siesiku 19
07170 Vilnius 10
gciuberkyte@vet.lt Tel. +370 52491648 
Fax. +370 52404362
LUXEMBOUrG Mrs Nathalie Welschbillig
Organisme pour la sécurité et la 
qualité de la chaîne alimentaire 
(OSQCA)
Ancien Hôtel. de la Monnaie 
6, rue du Palais de Justice 
1841 Luxembourg
formations@osqca.etat.lu Tel. +352 4783543
Fax  +352 24873158
MALTA Mr John Attard Kingswell
Chairman, Food Safety Commission
Public Health Department,
rue d’Argens
Gzira
john.attard-kingswell@
gov.mt
Tel. +356 21332225
     +356 21334093
Fax +356 21344767
NETHErLANDS Mr Dick Schumer DVM
Ministry of Economic Affairs, 
Agriculture and Innovation
Netherlands Food and Consumer 
Products Safety Authority (NVWA)
Department of Human resource 
Management
Senior Adviser Education and 
Training
PO Box 43006
3540 AA Utrecht
VWANCPSaferfood@vwa.nl Tel. +31 (0)882232404
POLAND Ms Joanna Chil
General Veterinary Inspectorate,
Wspólna Street 30,
00-930 Warsaw
Ms Anna Jamka
Chief Sanitary Inspectorate
Wydział ds. Planowania, 
Sprawozdawczości i SBŻ 
Departament Bezpieczeństwa 
Żywności i Żywienia 
Główny Inspektorat Sanitarny 
ul. Długa 38/40 
00-238 Warsaw
joanna.chil@wetgiw.gov.pl
a.jamka@gis.gov.pl
Tel. +48 225023175
Fax +48 226231408
Tel. +48 225361324 
Fax +48 226356194
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Country Name/address E-mail Telephone/fax
POrTUGAL Ms Ana Cristina Ucha Lopes
Veterinary Services of Portugal
Training Departement
Largo da Academia Nacional de 
Belas Artes, nº 2,
1249-105 Lisbon
Gabinete de Planeamento e 
Políticas — Direcção de Serviços de 
Normalização e Segurança Alimentar
Rua Padre António Vieira, 1
1099-073 Lisbon
auchalopes@dgv.min-
agricultura.pt
dsnsa@gpp.pt
Tel. +351 214767400
Fax +351 214743611
Tel.  +351 213876877
Fax  +351 213866650
rOMANIA Mr Codrin Constantin Bortisca
National Sanitary and Food Safety 
Authority
Piata Presei Libere, No 1, D1, 1 
District
013701 Bucharest
bortisca.codrin@ansvsa.ro Tel. +40 374150200
Fax +40 213124967
SLOVAKIA Ing. Lubica Hózová
Ministry of Agriculture and rural 
Development Sr
Department of Food Safety and 
Nutrition
Dobrovicova 12
812 66 Bratislava
Ing. Milan Kovác
lubica.hozova@land.gov.sk
milan.kovac@land.gov.sk
Tel. +421 259266564
Fax +421 259266704
Tel. 421 259266570
SLOVENIA Ms Suzana Marolt
Inspectorate of the republic of 
Slovenia for Agriculture, Forestry 
and Food
Parmova 33
Ljublana 
suzana.marolt@gov.si Tel. +386 14345700 
Fax +386 14345717
SPAIN D. Milagros Nieto Martinez
Subdirectora General de Coordination 
de Alertas y Programación del 
Control Oficial
Agencia Española de Seguridad 
Alimentaria y Nutrición
C/Alcalá 56, 4 a planta
28071 Madrid
D. Jorge Fernández Martínez
Jefe de Area de la Subdirección 
General de Sanidad e Higiene Animal 
y Trazabilidad. 
Dirección General de Sanidad de la 
Producción Agraria
Ministerio de Agricultura, 
Alimentación y Medio Ambiente
C/Almagro 33, 2ª planta
28010 Madrid
mnietom@msssi.es
formacionue@magrama.es
Tel. +34 913380496
Fax +34 913380238
Tel. +34 913471786
Fax +34 913478299
SWEDEN Ms Kajsa Gustavsson
Food Control Division of the National 
Food Administration,
Box 622,
751 26 Uppsala
btsfcontactsweden@slv.se Tel. +46 18175686
UNITED 
 KINGDOM
Mr Robert Pilling
Enforcement Support Division
Local Authority Support and Diversity 
Branch
Floor 5c Aviation House
125 Kingsway
London WC2B 6NH 
robert.Pilling@
foodstandards.gsi.gov.uk
eutraining@foodstandards.
gsi.gov.uk
Tel. +44 (0)2072768436
Fax +44 (0)2072768463
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Country Name/address E-mail Telephone/fax
CrOATIA Ksenija Longo DVM
Head of Department
Food Safety and Quality Directorate
Ministry of Agriculture, Fisheries and 
rural Development
Ulica Grada Vukovara 78
10 000 Zagreb
ksenija.longo@mps.hr Tel. +385 (0)16106285
Fax +385 (0)16109189
FAErOE ISLANDS Mr Bardur Enni
Managing Director
Food and Veterinary Agency
Falkavegur 6, 2nd Floor
FO 100 Tórshavn
hfs@hfs.fo Tel. +298 556400
Fax +298 556401
FORMER YUGO-
SLAV rEPUBLIC 
OF MACEDONIA
Ms Svetlana Tomeska Mickova
Ministry of Agriculture, Forestry 
and Water Economy, Veterinary 
Directorate
LeniNovastr. 2
1000 Skopje
stmickova@fva.gov.mk Tel. +389 23112265
Fax +389 23112265-313
ICELAND Ms. Anna Dóra Guðmundsdóttir
Icelandic Food and Veterinary 
Authority
Austurvegur, 64
800 Selfoss
btsf@mast.is Tel. +354 5304800 
Fax +354 5304801
 LIECHTENSTEIN Dr Daniel Huber
Abteilungsleiter 
Lebensmittelkontrolle
Amt für Lebensmittelkontrolle und 
Veterinärwesen (ALKVW) 
Postplatz 2, Postfach 37
9494 Schaan
daniel.huber@alkvw.llv.li Tel. +423 2367315 
Fax +423 2367310
NORWAY Mrs Astrid Nordbotten
The Norwegian Food Safety Authority
P.O. Box 383
23981 Brumunddal
Training.SaferFood@
mattilsynet.no
Tel. +47 22400000 
Fax +47 23216801
Direct +47 23216698
SWITZErLAND Mrs Judith Beck
Section ‘Coordination de l’exécution 
du droit des
denrées alimentaires’
Direction Protection des 
Consommateurs, Office
fédéral de la Santé Publique,
Schwarzenburgstrasse 165
CH-3003 Bern
Mrs Nadine Metzger, Dr med.vet
Swiss Federal Veterinary Office
Secretary of Education Commission
Schwarzenburgstrasse, 155
CH-3003 Bern-Liebefeld
btsf@bag.admin.ch
btsf@bvet.admin.ch
Tel. +41 313229588
Fax +41 313229574
Tel. +41 313224563
Fax +41 313238594
TURKEY Ms.Neslihan Alper
Head of Food Control and 
Laboratories Department,
DG for Food and Control,
Ministry of Food, Agriculture and 
Livestock
Mr Ozkan Köylübay
Head of EU Harmonisation 
Department,
DG for EU and Foreign Affairs, 
Ministry of Food,
Agriculture and Livestock
neslihan.alper@tarim.gov.tr
baris.yilmaz@tarim.gov.tr 
(substitute)
ozkan.koylubay@tarim.
gov.tr
nursel.kilic@tarim.gov.tr 
(substitute)
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BTSF contractors
The following bodies were responsible for the organisation 
of BTSF activities in 2012.
Contractor Progammes Contacts
Euro Consultants — JVL 
Consortium
BIP, health of bees and zoo animals, TSE, 
contingency planning/animal disease 
control
Feed law, quality schemes, feed rules 
and import requirements for non-EU 
countries
Maxime Slegers: slegers@jvl-c.com, 
Fabiana Quadu: quadu@jvl-c.com
Alessandra Guion: guion@btsftrainings.
euroconsultants.be, Emilie Loward: loward@
btsftrainings.euroconsultants.be
IZS Teramo Consortium Animal welfare sancotraining@izs.it
European Training Platform 
for Safer Food/GIZ
SPS issues for non-EU countries, 
zoonoses and microbiological criteria, 
food contact materials, risk assessment
info@trainsaferfood.eu or info@giz.de
AETS Consortium EU food rules, food additives
Health of aquaculture animals, emerging 
animal diseases
Food hygiene and controls, sampling 
and analysis, RASFF/TRACES, support for 
Union controls
Audit systems
Food and feed of non-animal origin, 
TrACES for Member States
Veterinary medicinal residues
Pietro D’Elia (AETS): pietro.delia@aets-
consultants.com
Pietro D’Elia (AETS): pietro.delia@aets-
consultants.com or Lorenzo Grazioli (AESA): 
l.grazioli@aesagroup.eu
Sebastien rahoux: sebastien.rahoux@aets-
consultants.com
Mrs Monica Zabala Utrillas (AENOR): 
mzabala@foodaudits.eu or mzabala@aenor.es
Diana Quiliquini (AESA): em-fnao@aets-
europe.fr
Marie-Odile Kuntz (FVI): fvi@agriculture.gouv.
fr or Pietro D’Elia (AETS): pietro.delia@aets-
consultants.com
Campden BrI HACCP robert Gaze: r.gaze@campden.co.uk
Development Solutions HPAI and other animal diseases philip@development-solutions.eu
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